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Celebrating 25 Years of importing Germany's Finest Estate Wines





Estate:
Mönchhof
Region:
Mosel-Saar-Ruwer
Vintage:
2003
Grape:
Riesling
Ripeness:
Spätlese
Vineyard:
Mosel Slate
(„Erdener Treppchen“)
Style:
fruity
Alc.: ~ 8.7%
Res. Sugar: ~ 6.8%
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Awards:
90 pts Winespectator 
90 pts Fine Wine Review

Estate:
Founded in 1177 by monks, Mönchhof estate (monks house) was acquired by the Eymael family in 1804 from Napoleon. Today Robert Eymael leads the estate recognized for its high quality from the entry level Estate Riesling to the finest single vineyard wines.

Tasing note:
Delicious. The moderate sweetness and intense apricot, mango, pineapple and lime notes are punctuated by a racy structure. Vanilla cream and mineral flavors add complexity, and it's all precisely balanced and long.
Food affinity:
Rich food with sweetness and or spiciness in the preparation (i.e. pork tenderloin with caramelized onions reduction, raspberry and blue cheese), spicy Asian dishes and hard cheeses.
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