
	

	

	 	 2015 
	 	  
	  Kroev - Steffensberg 
	 	  
	  Blue Devon Slate 
	 	  
	 	 Riesling 100 % 
	 	  
	 	 7,5 
	 	  
	 	 750 ml 
	 	  
	 	 50°- 53° F 
	 	  
	 	 Now - 2036 
	 	 	
	 	 	
	 	  
  

  Slightly botrytis infected 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. The natural 
residual sugar was kept by cooling and stopping the 
fermentation process. 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 white vineyard peach, nectarine, passion 

fruit, bergamot and flintstone. Vigorous, juicy, 
complex with an lively interaction of natural 
sweetness and acidity. Intricate on the palate with 
an enormous density in the finish. 

  	
  Roasted Quail stuffed with mushrooms, quinoa 

and Foie Gras, corn pudding & yellow wax beans 
 

Lemon Pistachio Tart with hibiscus lime sorbet, 
salted pistachio brittle & raspberry sauce 
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