2016 Bockstein Riesling Spatlese

The Ockfener Bockstein, indisputably one of the most valuable Riesling terroirs in the world, rises up majestically
in a narrow tributary valley of the Saar. With its coarse Devonian slate soils and the barren greywacke as a basis,
this mountain produces finely spiced Riesling wines which are rich in character and have delighted connoissenrs for
centuries with their distinctive mineral flavour and long life. Coupled with a magnificent, natural residual sugar,
this perfectly balanced 2016 Spatlese develops its full aroma on the palate in a play of mature, golden-yellow fruits,
and ends in an intensive, delicionsly animating afterglow.

The life-affirming harmony of "Ode to Joy" translated into a glass of wine.

Item: 491646

Grape: 100 % Riesling

Ageing: Stainless steel and Fuder casks, 8 months
Bottling: June

Aleobol: 8,0 % Vol

Acidity: 8,2g/1

Residnal sugar: 62,4 g/

Style: Sruity
Viticulture: integrated cultivation
yield restriction, late and selective harvest by hand

Vinification: — fermented with indigenous yeasts, long maturing period,
traditional vinification, without fining

Quality Level: — Kabinett

Soil: Varions Devonian slate soils, greywacke
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