MOSBACHER HOF
DEIDESHEIMER HERRGOTTSACKER
RIESLING KABINETT

The slight south-east inclined position of the "Herrgottsacker" is above Deidesheim, with
stunning views over the Mittelhaardt.

Grape Variety: 100% Riesling
Quality Level: Kabinett

Vintage: 2013

Dryness: Fruity

Wine Growing Region: Pfalz

| Soil: Weathered new red sandstone
Alcohol: 10%

Residual Sugar: 41.2g/Itr

Nose: Pear and quince

Palate: Peach and pineapple with a fine finish. Fresh Fruit
driven and semi-sweet flavors of white pear, dragon fruit and
kiwi flash on the palate with crisp clean acidity.

Food Pairing: Asparagus, mache (field salad) with
DEIDESHEIMER chanterelles, sushi, and spicy Asian food.

HERRGOTTSACKER
Tasting Notes: The finish is bright and clean with flavors of
RIESLING lime and wet stone. Complete, complex and beautiful, this
KABINETT Wl.n'e will satisfy anyone from the novice to the Riesling
aficionado.

Aging Potential: 2018
S| Serve: 10-12°C




