
VINTAGE    2018

REGION    Mosel, Germany

TECHNICAL DATA   Alcohol 9.5% 
     Residual sugar 56 g/l (off-dry)
     Total acidity 6.5 g/l

APPEARANCE              Bright straw yellow with gold reflections.
NOSE

PALATE

    With apple, citrus fruit and a hint of fresh 
mint on the nose, this Piesport Kabinett is 
a veritable fruit bomb. 
Wonderfully elegant interplay between fruit, 
acidity and sweetness makes this Riesling a 
real crowd-pleaser. 
The extra warmth of the vintage 2018 
resulting in exceptional levels of ripeness, 
flavour and minerality.

    

Piesporter Goldtröpfchen Riesling

  

PAIRING
             

It pairs beautifully with spicy curry and 
other Indian dishes; classic desserts such as 
apple strudel with raisins and vanilla froth.

READINESS FOR DRINKING  Drink now throughout 2030.

ORDER CODE    GE19    

REICHSGRAF
VON KESSELSTATT

VARIETALS    100% Riesling

VinuM LectoR

www.kesselstatt.de

RATINGS 93pts   92pts

 

 
 

 


