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Riesling 2019 Kugelberg - Sec / Dry

Riesling

Plots in Rorschwihr, on a hillside, exposition East, on a clay-limestone soils and hard
limestone bedrock. Deep and stony soils with very good viticultural potential

The exploitation is a led acording to the mode of the Organic Agriculture - controlled
by ECOCERT - FR-BIO-01.

- Colour : Golden yellow, beautiful shine.

- Aromas : Vanilla and buttery character typical for this place. Overripe fruit
dominant (pear, quince, figs, orange peel, pineapple) or dry fruits (fig, dates,
hazelnuts and nuts) Notes of beeswax.

- Mouth taste : flexible attack. Great sapidity. Notes of brioche and butter cake. Nice
maturity.

- Charactéristics : Riesling very ripe. Charmer.

- Wine and food harmony : Will go very well with all cooked seafood (ex : shrimp with
curry, warm oysters, salmon in foil...), with some white meats or rosés (ex : cutlet
with cream, crusted tenderloin), for taste on cheese (ex : goat cheese puff pastry,
munster cheese with potatoes).

- Service temperature : 10°

- Ageing : 8 ans
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