
 

 

 

fact sheet 

 

1 LITER Riesling trocken 

 

vintage: 2022 

varierty: Riesling 

classifakation: organic estate wine  

origin: vineyards in Rhodt characterized by loess 

processing: fermented in  stainless steel 

foodmatching: Starters and light fish dishes 

recommended temperatur: 12°C 

analyse: 6,8 g/l Sugar:7,3 g/l Acidity, 12 % Alcohol 

wine description: typical Riesling with lively freshness and juicy on the palate 

 

 

 

 

 

www.meyer-rhodt.de| Edesheimer Straße 17, 76835 Rhodt| Tel: +49 6323 2348| Email: weingut@meyer-rhodt.de 


