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Winery:
Zilliken
Region:
Saar valley
Vintage:
2004
Grape:
Riesling

Ripeness:
Qualitätswein

Style:
medium-dry to fruity


Alc.: ~ 10%
RS: ~ 4%
Acidity: ~ 7.5 g/l
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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:
This blend from Saarburg and Ockfen sites offers an exceptionally ripe set of flavors for an estate riesling. Baked apple, cherry and vanilla aromas set the tone for what comes on the palate. This is generous in fruit flavors and nearly fat in texture while remaining juicy, thirst-quenching and persistently slate-saturated with a greatly refreshing acidity.
Awards:
86 points Fine Wine Review #97
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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