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

HEINZ EIFEL

@, Heinz Eifel is run by father Heinz Eifel and daughter Anne Eifel-Spohr, crafting
wine& from 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 Mosel, Germany Q) Color: Light yellow
Aroma: Rich and full with aromas of
LOCATION TASTNG stone aromas and minerality.
Flavor: An elegant Riesling that offers
@ 100% Riesling a palate of different stone and tree
Made from late-harvested Riesling fruit notes such as peach and apricot.
VARIETALS granes in the middle Mosel Valley Luscious and full-bodied with a long
of Germany. These grapes hang into and fresh finish.
IatedAutump ?]n;i lr;p;)erz;u(jch thh.at thgy Food Pairing: An ideal dinner
produce a rich, full-bodied white wine. Riesling and also can be enjoyed with
) riper, aged cheeses and spicy cuisine
- ALCOHOL: 7.5% due to its enhanced complexity.
RS: 65 G/L

TA: 6.0 G/L
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UPC: 089832910091



