Trimbach

Riesling Frédéric Emile 2020

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE
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COUNTRY
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ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl

2020

13.5%

Riesling (100%)
Natural Cork
63886120

White, Crisp, Dry and
Refreshing

France

Alsace

Sulphur

Vegans, Vegetarians
Natural Cork

312

7169g/| Tartaric

4.649/l

63886120
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WHITE FRANCE ALSACE SUSTAINABILIT SUITABLE
STILL WINE Y CHAMPION FOR VEGANS

TASTING NOTE

Very attractive already, quite powerful nose.
Full bodied wine with intensity, depth and
beautiful mineral flavour. Rich, ripe acidity in
the palate. Great personality and finesse. Full
of charm already after nearly 4 years of bottle
ageing.

VITICULTURE

Since 1626, Maison Trimbach has built a
reputation for premium Alsace wines. Sourced
from the renowned terroirs of Ribeauvillé, its
elegant, age-worthy wines combine heritage,
quality and strong customer appeal. The range
is led by Cuvée Frédéric Emile, an iconic dry
Riesling and benchmark of the style.

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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