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Winery:
Bert Simon
Region:
Saar valley
Vintage:
2004
Grape:
Riesling

Ripeness:
Kabinett
Village:
Serrig

Vineyard:
Herrenberg

Style:
very fruity


Alc.: ~ 8.5%
RS: ~ 3.5%
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Award:
89/A- points Fine Wine Review
Producer:
Bert Simon estate evolved out of the workings of Prussian Agricultural Minister Schorlemer around 1900. Bert Simon acquired the estate in 1968 and used the grand cru vineyard sites of the estate to establish a reputation of great wines at great value from the Saar valley. Parker awards the estate with 3 stars.
Tasting note:
Rich peach and mineral spice aroma, a touch of rose, snappy pineapple and citrus elements. On the palate it shows the more typical green apple and slate details, with plenty of richness, yet very zingy and sleak. Very pure, just delicious.
Food affinity:
Serve with many styles of lighter hot and spicy dishes; a wonderful companion to Asian foods like Thai and Indian. It is also a perfect match with smoked salmon. And always a nice refreshing wine to just drink.
KABINETT�Serrig Herrenberg








Rudi Wiest Selections

www.germanwine.net


