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TASTING NOTES
2020 Trittenheimer Riesling Kabinett

AC2008

THE WINE

Classic Mosel winemaking has long been known for Rieslings featuring a delicate residual sugar. The fruit for the
Trittenheimer Kabinett comes from the APOTHEKE vineyard.

To achieve its traditional style, an early harvest date must be carefully chosen. This quintessential Mosel Kabinett lives
from the elegant and refined interplay between sweetness and acidity, drawing out fruit aromas of citrus and full ripen
yellow fruit. Herbal finesse with hints of rosemary and marked minerality play out into a long finish for this sophisticated
wine.

VINIFICATION

As befits a premium wine, the grapes are always hand harvested and gently pressed. The must is then fermented using
native yeasts in traditional Mosel fuder barrels and left on the lees until April.

PRESS REVIEWS

James Suckling - 93 Points: ,A shining jewel of a Mosel Riesling with the sleek, racy and filigree personality that you
associate with this category. What power there is behind this playful exterior! [..."

ALCOHOL 8,0 % GRAPE VARIETY: RIESLING
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