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 @ Color: Perfect delicate yellow
Aroma: Exudes flavors and aromas

LOCATION TASTING .
ASTING  peaches and citrus.

100% Riesling Flavor: Slightly sweet, with bright,
§ The Riesling grapes had a very long crisp flavors of green apple, pear and

VARIETALS yipening phase, which greatly benefit peach.
the fruit and aroma characteristics. The P~ ;
Food Pairing: Best served chilled, SI 111NC
state of health of the grapes and can be enjoyed before a meal or i m i
was particularly pleasing as it provid- with spicier Asian cuisine.
ed best possible prerequisites for
top wines in all quality grades. RIESLING
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