
 
 

2018 VV Riesling 
 

Have you ever had the fortune to bite into a fully ripe, juicy peach on a hot summer day? And who’s mouth wouldn’t be 
watering at the very idea of it and happiness wouldn’t be perfect? Exactly that kind of pleasure we wish you with our 
delicious Riesling VV of the vintage 2016. 

VV shows intense aromatic fruit of peach and apricot which is carried by a subtle natural sweetness. Accompanied by 
an animating acidity and structure-lending minerality, this wine promises a beautiful flow. This Riesling makes you fancy 
for more! 

 

 
 
Item:  101822       
Grape: 100 % Riesling 
Ageing: stainless steel tank, 6-7 months 
Bottling June 
Alcohol: 11,5 % Vol.  
Acidity: 6,7 g/l  
Residual sugar: 11,8 g/l    
 
Style: subtle off-dry 

Viticulture: integrated cultivation, yield reduction,  
late and selective harvest by hand 

Vinification: fermented with indigenous yeasts, long maturing period, traditional 
vinification without fining  

Recommendation: very nice with Asian dishes, perfect accompaniment for grilled fish, 
crustaceans or white meats, but very enjoyable solo as an aperitif with 
friends on your terrace as well 

Quality level:   QbA 

Soil:                Various Devonian slate soils 

 

 
 

 


