
Rudolf Müller is one of the most 
traditional and respected wine 
producers in the Mosel valley. The 
corporate philosophy is founded on 
the principles of Quality, Continuity, 
Solidity and Innovation. The owning 
families continue to be firmly involved 
in the running of the business. Quality 
control starts with the careful vine-
yard management, selection of the 

grapes, musts and wines, which are 
then subjected to stringent chemical 
analysis  — something that is very rare 
in the German wine industry. Diligent 
craftsmanship and the long years of 
experience are part of the tradition. 
Modern wine cellar technology and 
innovative production methods 
guarantee continual first class quality 
of our wines.

Tasting Notes
The Rudolf Müller “Rabbit” Riesling 
(aka “The Bunny Wine”) was produced 
from grapes grown in the Pfalz region 
of Germany. It is a crisp Riesling with 
aromas and flavors of peaches 
and pears, finishing with a creamy 
sweetness.

The wine’s crisp and fruity flavors are 
a perfect match with firmer cheeses, 
pastas with cream sauce, lighter seafood 
dishes and cuisine with Asian spices.

Serving temperature: 
6–8° Celsius (43–46° Fahrenheit)

Technical Details
Bottle
Type: Flute
Color: Dark Green
Closure: Long Cap
Volume: 750 ml
Height: 327.5 mm
Diameter: 76.2 mm
UPC: 0 12231 11791 4

Case
Length: 317 mm
Width: 241 mm
Height: 340 mm
Bottles/Case: 12
Weight: 14.8 kg/case

Rudolf Müller Riesling
Pfalz QbA

2008

“The Bunny Wine”
Varietal: 100% Riesling
Appellation: Pfalz
Color: White
Alcohol: 10.0%
Residual Sugar: 33.5 g/L
Acidity: 6.8 g/L


