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Praedikat Wine
2009 .@. 100% healthy grapes were gently crushed and
macerated for a short time on the flavor full
Eg] Kroev - Steffensberg grape skins. Afterwards the must was slowly
fermented in temperature controlled casks, to
@ Blue Devon Slate protect and develop the fine fruity aromas of the
grape variety. Aging in stainless steel and large
'{:{ Riesling 100 % wooden casks with great care and a long ripening
period on the fine lees shaped this elegant and
% 9,0 v multifaceted Riesling.
|§ 750 ml Scent of honey pomelo, melon, mirabelle, apricot
and flintstone. Vigorous, supple, multifaceted and
3 50°-53° F harmonic. Tremendously dense on the palate wit

a lasting fruity and fresh slate finish.
N 2015-2029
w California Roll Sushi of tuna with wasabi mayon-
naise and pickled ginger

L Roasted Mackerel with pork fried rice, dandelion
_SYesE 1 2 3 4 5 6 7 8 9 SUE3E greens, perilla & black garlic dashi puree
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