UHLBACHER GOTZENBERG
RIESLING KABINETT
FEINFRUCHTIG

2021

Klassifikation VDP.GROSSE LAGE

Rebsorte RIESLING KABINETT

Garung natural fermentation in wooden barrels
Alkohol 7 %VOL

Restzucker 53,8 G/L

Saure 12 G/L

Ausbau 100% wooden barrels

Trinktemperatur 10-12 °C
Lagerfahigkeit 12-20

This fruity-sweet Riesling kabinett with a fresh acidity. In the
nose the wine smells like quince, vineyard peach and lime.
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