
Riesling FEUERMÄNNCHEN
trocken/dry
0,75 l

Vintage:  2021

Region:  Pfalz

Site:  Neuleininger Feuermännchen

Residual Sugar:  4,6 g/l

Acidity:  7,6 g/l

Alkohol:  11,5 % Vol

Old vines on Limestone and sandy clay soil. 
Few hours of maceration, 2 weeks lasting fermentation 
at 16°C, 100% vinification in stainless steel. 

Ripe Flavour of peaches, hints of apple, supported 
by almost herbal notes. Crispy, salty, fresh.
Nothing like a german Riesling!
We recommend to enjoy it with Fish, 
spicy asian cuisine, light meat-dishes. 

Best Serving Temperature: 9-11 °C 
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