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HAVEMEYER

PIESPORTER GOLDTROPFCHEN

RIESLING SPATLESE MOSEL

Riesling

Piesporter Goldtropfchen, Mosel
.Piesporter Goldtropfchen* is a single
vineyard site around the famous village of
Piesport, about 300 acres, planted with 100
% Riesling, located southeast-south-
southwest on slate-blue Devon solil.
'‘Goldtropfchen' translates from German
into 'little golden drops', a fitting name for
such legendary wines.

Grown on slate-blue Devon soil, the grapes
for this wine were carefully pressed and
cool fermented in stainless steel tanks at
controlled temperatures. This conserves
fruit flavours and brings out the refreshing
clarity and elegance of light Mosel Riesling
Spatlese.

Alc. 8.5 % vol.
Residual Sugar 48 g/l
Acidity 7.5 g/l

This Spatlese displays aromas and
flavours of candied pears and apples.
Lush, rich and expressive, this wine
exhibits intense depth of fruit and a long
flavourful finish.

Perfect with spicy cuisine, but also sweet
desserts or delicious on its own. Serve well
chilled.
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