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CARL EHRHARD

Rosé Trocken

Riidesheim, Rheingau, Germany

GRAPE VARIETY
100% Pinot Noir

TASTING NOTE

A very elegant wine.
Pale pink in color with
a seductive, floral
bouquet. On the palate
it is creamy and
smooth with bright
berry and apple
flavors. Delicate with

, ripe acidity.

FOOD PAIRING
o deal with fresh
et . cheeses, poultry or

seafood.
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