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STEFAN MEYER

Dry RIESLING

TECHNICAL SHEET

Aromas crisp green apple, zesty citrus, and delicate floral notes.
On the palate, 1t’s refreshing and lively, with bright acidity that
balances the wine’s natural sweetness. T he texture 1s clean and
smooth, with a hint of minerality that adds depth and complexi-
ty. The finish 1s long and crisp, with a touch of juicy fruit that
lingers. An easy-drinking, vibrant Riesling that embodies the
fresh, pure character of the Pfalz region. Pairs well with Asian
cuisine, grilled seafood, sausages, soft cheeses, paté, vegetarian

dishes, smoky BBQ, and fruit-based desserts.

VARIETALS | Riesling

FERMENTATION | 100% Stainless Steel
ALLERGENS | Contains sulphites
ORIGIN | Different vineyanrds in Rhodt
GROWING AREA | Palatinate
COUNTRY | Germany

QUALITY | Agnriculture Biologique
ALCOHOL | 12%

ADICIDTY | 7.3g/

RESIDUAL SUGAR | 8.8g/I

BOTTLE SIZE | dlL

ORGANIC & BIODYNAMIC
AGRICULTURE CERTIFICATION




