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Artde Marianne Riesling

TASTING NOTES:

Indulge in the elegance of our exquisite dry Riesling, a true jewel from the esteemed
Rheingau region of Germany. With its mineral-rich character and pristine purity, this
wine is a testament to the region's winemaking mastery, offering a taste that is as clean,
crisp, and refreshing as a mountain stream. Inhale deeply and allow yourself to be
enveloped by the subtle aromas that waft from the glass. Citrus notes dance delicately
alongside whispers of green apple, creating a symphony of scents that invigorate the
senses and hint at the wine's vibrant personality. Yet, amidst this fragrant bouquet, it is
the wine's mineral-rich essence that truly shines, a reflection of the ancient soils and cool
climate of the Rheingau. On the palate, surrender to the wine's pristine purity and
impeccable balance. Crisp acidity awakens the taste buds, while flavors of citrus and green
apple unfold with grace and finesse, leaving a trail of freshness in their wake. Each sipis a
journey of discovery, a celebration of the timeless elegance and unrivaled quality that
define a classic German Riesling. Crafted with precision and care, our dry Riesling
captures the essence of the Rheingau's winemaking tradition, reflecting the region's
unique terroir and the skill of its artisans. Whether enjoyed as a leisurely sipper any time
of day or paired with rich and flavorful foods, this wine is sure to delight the palate and
leave a lasting impression. Raise your glass to the Rheingau region's winemaking legacy
and savor the exquisite taste of our classic dry Riesling. With each sip, embrace the
timeless allure of German winemaking and the joy of indulging in life's simple pleasures.

SOILS:

The soils consist of a variety of forms. These include
chalk, sand, gravel, several

clays, loess, quartzite and slate.

VINTAGE: 2020

GRAPE VARIETAL: RIESLING
ABV:12.0%

RESIDUAL SUGAR: 8,3 G/L
ACIDITY: 76 G/L

TEMP: 54-57 F°
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