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RIESLING GRAND CRU HENGST 2014

AOC Alsace Grand Cru, Alsace, France

Riesling Yield: 45 hlL/ha
Age of vines: 40 years old
Residual Sugar: 4 g/l
Tartaric acidity: 6,5 g/l

A somewhat dry style ( just a hint of residual sugar ) yet very exotic and fragrant, showing
rose, apricot, smoke and mineral aromas and flavors on an open, rich and broad -
shouldered structure. Fine concentration and length.
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