Franz Hoffner Riesling Mosel 75cl
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“U Producer: E Sweetness:
4 GLOBAL WINE HOUSE MEDIUM DRY
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‘ 75CL LIGHT BODIED
| [ EAN: e Grape:
4740158005309 ? RIESLING

@ Alcohol Volume:
9.5% vol

Product description

Colour: Light yellow with brilliant reflections.
Aroma: Fresh citrus, green apple.
Palate: Mineral, fine and fresh acidity, the wine is well-balanced and harmonious.

8-10°C

Serving suggestions

Perfect accompaniment to shellfish, Asian food and grilled fish.
The best serving temperature is 10° to 12°C.
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