
Descripción

Este ¨Klingelberger” (Riesling) te convence por las típicas características de su variedad. En el aroma presenta componentes de frutas 
exóticas, tales como durazno, maracuya y limones de pica frecos. En el paladar presenta una acidez armónica. Es un acompañante de 

comida elegante y joven, armoniza perfecto con ensaladas frescas, variaciones de pescados y pescados blancos.

2018

La variedad Riesling de la región de Ortenau, también conocido como ¨Klingelberger¨, es distinguido mundialmente como el rey de los 
vinos blancos. Se caracteriza por su viva y marcada acidez y por presentar múltiples capaz aromáticas.

R I E S L I N G

A L E M A N I A  –  B A D E N  –  O R T E N A U  -  D U R B A C H

 8°CTemperatura de servicio

Pairing Seafood, �sh, chicken, turkey and soft cheeses. To drink on spring and summer days.

ANDREAS MÄNNLE
RIESLING

Alcohol 12,5 % Vol.



2018

�e Riesling variety from the Ortenau region, also known as ¨Klingelberger¨, is distinguished worldwide as the king of white wines. It is 
characterized by its lively and marked acidity and by presenting multiple aromatic capacities.

F R I Z Z A N T E  -  C I N S A U L T  R O S È  S E M I  S W E E T

 8° CServing Temperature

Seafood, �sh, chicken, turkey and soft cheeses. To drink on spring and summer days.

Description

�is ¨Klingelberger” (Riesling) convinces you with the typical characteristics of its variety. In the aroma it presents 
components of exotic fruits, such as peach, passion fruit and fresh lemons. On the palate it presents a harmonious acidity. 
It is an elegant and young food accompaniment, it harmonizes perfectly with fresh salads, variations of �sh and white �sh.

ANDREAS MÄNNLE
RIESLING

Pairing Perfectly harmonizes with fresh salads, variations of shell�sh and white �sh.
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