
 

 

  2012 
   
  Kröv - Steffensberg 
   
  Blue Devon slate 
   
  Riesling 100 % 
  

  Acidity: 8,9 g/l,  Residual sugar: 68,1 g/l
   
  8,0 
   
  750 ml 
   
  50°-53° F 
   
  Now until 2023 
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  100% healthy grapes were gently crushed and 
macerated for a short time on the flavor full 
grape skins. 
Afterwards the must was slowly fermented in 
temperature controlled casks, to protect and  
develop the fine fruity aromas of the grape  
variety. Aging in stainless steel and large wooden 
casks with great care and a long ripening period 
on the fine lees shaped this elegant and multi-
faceted Riesling.

  

  Scent of grapefruit, mirabelle and apricot. Com-
plex mineral notes which remind of flint stone 
and white pepper. 
Dense, complex and white peach. Racy acidity 
with long lasting minerally taste on the palate.  

  

  Warm chicken salad with red onions, green  
peppers and mint  
Tarte of Cox Orange apples with vanilla ice cream 
and s und Cassis sauce 

Weingut Markus Hüls 

Moselweinstraße 44 

54536 Kröv

Deutschland

Fon: +49.6541.2385 

Fax: +49.6541.817893 

E-Mail: info@weinguthuels.de 

Web: www.weinguthuels.de  

Sitz & Gerichtsstand 

Kröv an der Mosel 

Amtsgericht Wittlich 

Ust.ID.: DE263583092 

Vereinigte Volksbank Raiffeisenbank  

Konto: 104 307 333 ●  BLZ: 587 609 54 

Swift/BIC: GENODED1 

IBAN: DE53 5876 0954 0104 3073 33 

Kabinett Riesling 2012 
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