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RIESLING "RURALE"
Region Soil Elevation Alcohol
Mosel Slate 100-200Meters 1%

Vineyard Mullay-Hofberg & Goldberg
Grape Varieties  90% Riesling, 10% Johanniter

Vinification 9 Months barrel fermentation, must of
following vintage added with another 6
months in bottle. Unfined, unfiltered.

Age of Vines 40-80 years

Tasting Notes Lively, creamy mousse with notes of golden
and green apple, ginger, orange zest, peach

skin and yellow apricot with a lengthy finish.

Reviews 2016 Vintage
Robert Parker: 9o Points
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