Trimbach

Riesling Geisberg Grand Cru 2018

SIZE
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ABV
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CLOSURE
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PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl

2018

14.5%

Riesling (100%)
Natural Cork
B1026218
France

Alsace

Sulphur
Vegans, Vegetarians
Natural Cork
3.38

5.38¢/I Tartaric
319/l
B1026218
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WHITE FRANCE ALSACE SUITABLE
STILL WINE FOR VEGANS

TASTING NOTE

Intense Riesling Grand Cru, Alsace's finest.
Age-worthy. Concentrated, superbly-situated.
Youthful honeysuckle, peach evolve to
beeswakx, truffle, honey, crushed rock.
Maintains freshness, vibrancy. Awesome wine.

VINIFICATION

On a steep,south-facing hillside, at less than
nine hectares, the unique terroir of Geisberg is
a jewel of Alsace, with Muschelkalk marl,
conquina, sandstone and gypsum soils.
Cooling winds promote extended hang time,
resulting in intense, complex Riesling with
fantastic ageing potential. This wine is bottle-
aged at Trimbach for five years prior to release.

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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