RIESLING
dry

Biirgergarten

Miillev-Catoir
Biirgergacten Jiesting

TASTING NOTE

Intense golden yellow in the glass. Fresh fruit, a little ripe apple
with a hint of caramel. In interplay with ripe pineapple, some
banana and yellow lemon. On the palate, the fresh fruit with
citrus aromas is evident. The Riesling is slim, straight in its
texture. The acidity invigorates the palate and gives it an
extreme freshness. The perception of the grated grapefruit in the
finish is very positive. A suitable terrace wine; with a potpourrie
of flavors. The wine is entertaining, not cheeky. He relaxes and
decelerates after a long day at work. The wine accompanies the
Pasta Pesto kitchen.

AWARDS

2014 Robert Parker: 92/100 | Restaurant Wine (Ronn Wiegand):
4+/5 stars | James Suckling: 91/100 | Meininger's BEST OF
RIESLING

2022 93/100 (Category: Riesling matured): "...a hint of
reduction, green-pody scent, celery, light spice, sesame, stone
fruit and white flowers, more fruit comes with aeration; elegant
and with great grip, super length."

VINTAGE
2014

BOUQUET
Ripe fruit, slim and straightforward

HARVEST

Handpicked with careful selection

WINEMAKING
Cool fermentation in stainless steel

VINEYARD

Region: Pfalz

Vineyard site: Haardter Biirgergarten
Soil: Haardtsandstein

Vines: 20-47 years

Yield: 45 hl/ha

Slope: sloped 10%, flat 90%
Direction: SE

CLASSIFICATION
VDP.Erste Lage

GRADE

Qualitiatswein

ANALYTIC DATA
Alcohol: 12.5 % vol.
Acidity: 8.2 g/l
Residual sugar: 3.4 g/l

Weingut Miiller-Catoir, Mandelring 25, Haardt,
67433 Neustadt an der WeinstraBBe
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