Goldmuskateller

Lieblich
2024 FRESH & FRUITY
In the glass, the Goldmuskateller has a DETAILS
golden yellow color with light green
reflections. %~ FARMING: organic
The typical muscat scent on the nose is .
: VINIFICATION: 100% fermentation
supported by a fine note of lemon balm, ﬁ and stored in s’roir;lyess steel ’rcnlk

citrus fruits and rich peaches.

Full-bodied and juicy on the palate, this ﬁ ALCOHOL: 12,5%
fruity, floral aroma is clearly reflected. SERVING TEMPERATURE: 8 to 10°C
DRINKING TEMPERATURE: 8 to 10°C

goldmuskate Contains sulphites.

JIRE ACIDITY: 6.2 g/|

RESIDUAL SUGAR: 20 g/I

ﬁj RECOMMENDED WITH: light,
summery dishes

BEARING POTENTIAL: 2 years
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CONTAINS SULFITE




