Reiler Mullay Hofberg
Riesling
Brut
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:LSHEIMER MULLAY-HOFBERG

ESLING SEKT BRUT
Region Soil Elevation Alcohol
Mosel Slate 100-200 Meters 12.5%
Vineyard Reiler Mullay-Hofberg

rape Varieties
Vinification
Age of Vines

Tasting Notes

Reviews

Riesling
Méthode champenoise
10-60 years

Elegant and filigree. Brioche, grass, warm
stones; pears, gooseberries and vineyard
peach in the nose. On the palate, lively
minerality with a hint of saltiness; pears,
honeydew melon and peach in the finish.

Elegant but substantial; good length.
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