DREISSIGACKER

EXPERTISE

2015 Rosengarten Riesling

Origin
Grape variety

Vinification

Tasting notes

Analysis

Serve at
Bottle content

Ifem number

ROSENGARTEN

Rheinhessen
Riesling

- Mash stand time up to 48 hrs.
- Spontaneous fermentation

- 80 % wooden barrel 20 % steel
- long yeast storage

- organic wine (DE-Oko-022)

"Utterly precise with an ingenious
minerality. Fully ripe aromatic
peach in the nose."

13.5 % vol. alcohol
0.6 g/l residual sugar

9.0 g/l acidity
11-13°C

750 m
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