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Estate:
Karthäuserhof
Region:
Mosel-Saar-Ruwer
Vintage:
2004
Grape:
Riesling
Ripeness:
Kabinett
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Product of Germany

EITELSBACHER KARTHAUSERHOFBERG
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Vineyard:
Eitelsbacher Karthäuserhofberg
Style:
fruity
Alc.: ~ 9%
Res. Sugar: ~ 4%

Awards:
91(+)/A pts. 
Fine Wine Review
Estate:
Karthäuserhof was founded in the early 13th century by monks and sold to the Tyrell family in 1813 by Napoleon. The estate has great history of very minerally and elegant wines. In 2005 Gault Millau Wine Guide awarded the estate with Winemaker of the year.
Tasing note:
Aroma of rich peach, kiwi, banana and ripe strawberry. With richness to the apple and nectarine fruit, it is very typical for the estate. Very young and with aging, this will be magnificent. 
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.
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