GUSTAY ADOLF

SCHMITT

Niersteiner Auflangen
Riesling Spitlese

REGION — 90p0im‘:
Rheinhessen, Germany W| NE ENTH USIAST
GRAPE VARIETY BE;”(I{O]?UY
1000/0 Riesling March 2011

VINIFICATION

Fermented in small stainless steel tanks with selected
yeasts under controlled temperatures. Once an optimal
balance of sweetness and alcohol is reached, fermentation
is stopped by cooling to preserve the natural sweetness.
Stored in stainless steel tanks.

|  CUSTAY ADOLE SCHMIT FLAVOR PROFILE
‘ | Gustav Adolf Schmitt Auflangen Riesling is lush, rich

and expressive. It has an intense flavor and aroma
E : of candied pears and apples with a long, rich finish.
AR ANGE Medium bodied.

SERVING SUGGESTIONS

This versatile wine goes well with spicy cuisine, blue
cheeses and sweet desserts. May be sipped in lieu of
dessert. Serve well chilled.
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