HEINZ EIFEL

TOd ay, Heinz Eifel is run by father Heinz Eifel and
daughter Anne Eifel-Spohr, crafting wines from the high-
est 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.

The HeillZ Eifel Shille wines are made

from grapes harvested on the sloping hillsides of Germany’s
prime wine growing regions. The winding rivers running
alongside these vineyards reflect sunshine, which help ripen
the grapes throughout the long, cool growing season.
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WINEMAKER

Shine DRY RIESLING

9 Rheinhessen, Germany : Color: Pale yellow
APPELLATION e Arom'a: Aromas of green apple, pear
nores.  and citrus.
100% Riesling Flavor: Dry, with similar fruit flavors S
@ The Riesling grapes have a very long as found in the aroma. Lively acidity

provides the wine with a zippy pro-

VARIETALS ripening phase, which greatly benefit
file. Along mineral-driven finish.

the fruit and aroma characteristics.

All grapes were harvested in excellent
condition, providing the best possible
potential for a top quality wine.

®
Food Pairing: It matches perfectly SIIIIIG
X with grilled fish, lighter white meats DRY RIESLING

and dishes with green vegetables.
Theylare themgentlylpresseaiand It can also be consumed with softer

slowly fermented to dryness at cool cheeses or simply on its own, watch-
temperatures in stainless steel to ing the sun set.

preserve as much freshness and
aromas as possible.

UPC: 089832921110
750ml / 12pk

? ALCOHOL: 12.0%
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