
M O Z E L L E

R I E S L I N G  2 0 2 4

Mosel, Germany

TASTING NOTES: Mozelle Riesling offers a light 
yellow color with brilliant reflections.  It has aromas of 
fresh citrus and green apple.  On the palate, this 
harmonious wine offers fine and fresh acidity with 
mineral notes.

WINEMAKER NOTES: The grapes come from 
steep hillside vineyards in Mosel, which has a 
predominance of blue slate terroir, which gives the 
wine its fine acidity.  Hand-picked grapes.  After 
pressing, the juice was fermented in temperature-
controlled stainless-steel tanks, with cold fermentation 
taking place over two-to-three weeks.

SERVING HINTS: Served lightly chilled (50-53.6 F), 
this Riesling is an excellent choice to complement 
salads, seafood and poultry dishes.

PRODUCER: Mozelle 

REGION: Mosel, Germany

GRAPE(S): 100% Riesling

SKU: MORL247

ALCOHOL: 10%

RESIDUAL SUGAR: 40 G/L 
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