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Riesling Frédéric Emile 2019

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl

2019

14%

Riesling (100%)
Natural Cork
63886119

White, Generous, and
Intense

France

Alsace

Sulphur

Vegans, Vegetarians
Natural Cork

3.09

7.529/I Tartaric

3g/l

63886119
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WHITE FRANCE ALSACE SUITABLE
STILL WINE FOR VEGANS

TASTING NOTE

Wonderfully deep, enticing aromas of candied
lemons, lime marmalade, quince, pineapple,
chamomile and honey. The satisfyingly rich
texture is freshened by zesty acidity and
enlivened by intriguing notes of beeswax, pine
forest, pineapple and lemon. This wealth of
fruit character creates an impression of
sweetness, however it is in fact pretty much
bone dry.

VINIFICATION

A blend of grapes from Grand Cru vineyards.
Fermented in stainless steel, and old oak
casks. It is cellared in bottle for several years
before release to allow integration and
development.

FOOD MATCHING

Delicious with fish, poultry and veal and sea
scallops. Traditionally served in Alsace with
goose and pork and with Alsacian meats.
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