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RIESLING ,Le Tendre® oft-dry

0,751

Vintage: 2024

Region: Pfalz/Germany

Residual Sugar: 15 g/l
Acidity: 7,4 g/l
Alcohol: 10,5 % Vol

Not sure what to bring to a summer party with both

wine lovers and casual sippers? The Rudi Riittger — Family
often wondered about exactly this, and created this

perfect crowd-pleaser: It’s an honest german Riesling,

but light at 10,5 %, with a tiny touch of sweetness.

The 2024 vintage: stone fruits, juicy peach, golden apricot,
a hint of citrus. On the palate, it delivers a silky,

off-dry richness. Beautifully counterbalanced by a

crisp, refreshing acidity.

This vintage shows a touch more brightness and
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finesse - vibrant aromas of sun-ripened  Rudi Riittger

Whether sipped on its own (good idea!) or paired with .
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light dishes, “Le Tendre” 2024 remains a charming P
choice for both seasoned enthusiasts and curious i
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newcomers.
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Recommended drinking temperature: 9-11°C a
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