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Origin | Germany

Vintage | 2014

Wine-Growing Area | Nahe

Vineyard Site | Kreuznacher Mdnchberg
Variety | Riesling

Quality Category | Spdtlese

Taste | Sweet

Weingut Montigny | A traditional winery, where nature-oriented
viticulture and modern cellar technology combined to create wines with
great originality. Each vineyard is regarded as an independent personality
which is met with love and respect in order to reflect the individuality of

our terroir.
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MONTIGNY Description | This animated, aromatic late harvest is Jull of fruity lveli-
= ness (melon, white peach, pineapple, and grapefruit) with a tantalizing
[ AMRIE minerality and fascinating elegance. It displays exquisite harmony between
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= # EC Juicy, fruity sweetness and finely tuned acidity.
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RIESLING SPATLESE

Food Pairing | 4 fine addition to pickled or smoked salmon with honey

sauce. Also goes well with desserts [1ke apricot compote, cheese strudel, or

apple pie.

Serving Temperature | §-70 °C (47-50 °F)
Alcohol | 7,0 % Val.

Residual Sugar | §8,2 o/

Acidity | 81 g/L



