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Celebrating 25 Years of importing Germany's Finest Estate Wines





Winery:
Zilliken
Region:
Saar valley
Vintage:
2003
Wine:
Butterfly
Grape:
Riesling

Ripeness:
Qualitätswein

Style:
medium-dry to fruity


Alc.: ~ 11,5%
RS: ~ 2%

[image: image1.jpg]Ség.cwﬁswixz,. + DHNBUYYS 6EvYS-0 - NIMITIZ S.muzm; ONNTINHEYSLND
€07 Le80iSee HNd Y - NBNSLYIO - TONAB %G LL 0TV - TN 0G/

ZILLIKEN






Producer:
Zilliken estate traces its roots back to 1742 making wine from top sites such as the Saarburger Rausch and the Ockfener Bockstein vineyard. Today, Hanno Zilliken, owner and winemaker, is internationally recognized for his high quality and the purity of terroir of his wines.
Tasting note:
2003: Fresh floral aromas spun with pear and cassis tickle the nose. White peach, orange and lemon fill out the palate with the subtle warmth of a clove-spiced terroir. Tart and clean, with sleek composition and that expected Saar minerality throughout. (20 g/l RS, 7.7 acidity)
2002: It shows beautiful white peach fruit with a juicy texture, length, and great restraint.
Awards:
2003: not yet rated
2002: 90/A points Fine Wine Review #97
Story:
Due to their ethereal floating and almost effortless style on the palate and yet their intricate and detailed structure just like the patterns on a butterfly, the wines of Winemaker Hanno Zilliken were often compared to Butterflies by wine journalists. This inspired Hanno to make a quint-essential wine reflecting his wine making style and the terroir and call it: Butterfly.
Food affinity:
A great aromatic wine suitable as an aperitif and as a wonderful companion to most light flavored dishes such as seafood, salads and light pasta. Due to its finely structured acidity it works as an aromatic palate cleanser which makes it such a versatile food companion.
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