STA/TELTER HOFE
RIVANER

2007 RIVANER - DRY

TASTE

Fresh and inviting on the nose; honeymelon, pineapple and
grapefruit aromas with a floral note. The wine is light-bodied
and supported by crisp acidity.

VINEYARD

From golden grapes grown in rich slate soils. Picked at the end
of september with a sugar content of 80° Oechsle.

IN THE CELLAR

The grapes were pressed immediately in order to acheive the
light characteristics of a Rivaner. After sedimentation, the clear
juice was fermented in a cool environment.

FOOD MATCHES

The perfect compliment to a light summer menu. Asparagus,
salad, grilled fish and lemon chicken.

ALCOHOL ACIDITY RESIDUAL SUGAR BEST BEFORE

11% 5G/L 6,8 G/L 2010
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