Producing top quality German Riesling is more than just a science, it is an art.

HEINZ EIFEL

5{ , Heinz Eifel is run by father Heinz Eifel and daughter Anne Eifel-Spohr, crafting
wincz;om the highest quality grapes processed with only the most modern standards,
techniques and technology. Unlike many larger German wineries, Heinz Eifel himself has
control over the entire winemaking process — from vine to bottle.
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ANNE EIFEL-SPOHR
WINEMAKER

9 Rheinhessen, Germany W) Color: Perfect delicate yellow
Aroma: Exudes flavors and aromas

TASTING i
ASTING  peaches and citrus.

100% Riesling Flavor: Dry Riesling with aromas of
@ Very ripe Riesling grapes green apple and fine peach. It has

. lively acidity and is very well-balanced , I :
vareracsfrom the middle Mosel Valley. withya hint gf citrus in tyhe finish. ] S ne
These grapes are allowed . '
to hang longer, earning the designa- Food Pairing: It matches perfectly
tion of ‘Kabinett' because that is >€ with grilled fish, lighter white meats,
where these wines were stored for and fresh green vegetable. The SHINE
special occasions. Dry Riesling may also be consumed
on its own, what better way to enjoy a
nice relaxed afternoon or sunset!
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Heinz EIFEL

DRY RIESLING

%} ALCOHOL: 12.0%
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