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m Kroev - Kirchlay, Steffensberg

@ Blue Devon Slate

%% Riesling 100 %
10,5 Vol
A:69g/l / RS:10,5 g/l
750 ml

50°-53°F
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STEILLAGEN-CHARAKTERWEINE

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
multifaceted Riesling.

Scent of pomelo, white vineyards peach, miracle,
white pepper and flint stone. Fresh, lively, delica-
te and multifaceted. Tremendously dense and
intricate on the pallet with long lasting finish.

Crudo of Fluke with corn, pickled ramp, cayenne
lime meringue & grains of paradise

Braised pork jowl with scallops, cardoncelli
mushrooms, sunchoke and plum vinegar jelly
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