
VINTAGE    2022

REGION    Mosel, Germany

TECHNICAL DATA   Alcohol 12% 
     Residual sugar 6.7 g/l (dry)
     Total acidity 7.4 g/l

APPEARANCE   Pale straw color with a slight greenish tint.
NOSE     Bright and aromatic nose with notes of 
     green apple, citrus zest, white peach, and 
     fresh herbs, complemented by a subtle 
     minerality.
PALATE    Light-bodied with a crisp acidity, presenting 
     flavors of lime, green apple, and white peach. 
     The dry finish is clean and refreshing, with 
     a touch of flinty minerality.    

“RK” Riesling Trocken

AGEING    Fermented in stainless steel tanks to 
     preserve its fresh and vibrant character. 

PAIRING    Pairs excellently with dishes like lean fish, 
     shellfish, sushi, salads, and cheese. It also 
     enhances spicy food, vegetables, and soups.

ORDER CODE    GE0052
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VARIETALS    100% Riesling

VinuM LectoR
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