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Johannishof Riesling Trocken 2025

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl

2025

12%

Riesling (100%)
Screw cap
A5836125
White, Round and Fruity
Germany

Pfalz

Sulphur
Vegetarians
Screw cap

31

71g/1 Tartaric
5.1g/l
A5836125

a0 7

WHITE GERMANY PFALZ SUITABLE FOR
STILL WINE VEGETARIANS

TASTING NOTE

Lemon and crushed stone aromas. Firm palate
on the right side of steely, with lemon fruit,
moderate alcohol and very refreshing finish.

VITICULTURE

Partly hand-picked from 5-30 year old vines,
the grapes are de-stemmed, crushed and
pneumatically pressed.

VINIFICATION

The wine is fermented in stainless steel tanks
for 20 days at a temperature of 19°C. The wine
is then bottled after a further 4 months resting
in stainless steel.

FOOD MATCHING

Beautiful acidity which will cut through fatty
pork dishes, but which also pairs very well with
oriental food, from the Punjab to the Pacific
Rim.
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