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GewUrztraminer

Pfalz QbA, Germany

GRAPE VARIETY
100% Gewdurztraminer

VINIFICATION

Fermented in small stainless steel tanks with selected
yeasts under temperature controlled conditions. The
fermented wine is then stored in stainless steel tanks, for
a crisp, fresh, fruit forward wine.

TASTING NOTE

Tropical, grapefruit and floral aromas. Luscious and
peachy in the mouth with a hint of citrus and minerals.
A bright, well balanced wine. The finish is crisp and clean
with a slight spritz.

VON DER LEYER FOOD PAIRING
] Spicy chicken dishes and seafood.

Serve well chilled.

89 Wine Enthusiast
2015 Vintage BEST BUY!

88 Wine Enthusiast
2013 Vintage BEST BUY!
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