St. Christopher Pies Gold Riesling Kab

SHELF TALKER

St. Christopher
® RIESLING KABINETT

AWARDS
89 Points | Wine Enthusiast
Best Buy | Wine Enthusiast

ORIGIN
Piesporter Goldtropfchen
Mosel, Germany

TASTING NOTES

Earthy nose with notes of lemon and
lime. Off-dry with a light-body and
Juicy sweetness on the finish.

FOOD PAIRING

Sushi, apple, prosciutto, arugula salad,
pork schnitzel and shrimp tempura.

ST. CHRISTOPHER

021 Piesporter Goldrripfeher

VARIETALS
100% Riesling
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