REITHMAIER

CAVALLO
RIESLING 2023

12.8 % alcohol | dry | 7.2 g/l acidity

Kamptal DAC - Regional wine

Soil: Tertiary gravel
Age of vines: 25 years
Yield: 45 hi/ha
VINIFICATION:

Selective grapes hand-picked on 02 October, 6-hour maceration period,
fermentation in stainless steel tank at 20 °C, development on the fine yeast, bottled

CADALLQ in early March 2024

TASTING NOTES:
Beautifully defined fruit notes with peaches and a dash of lime, subtle mineral
backbone and refreshing acidity on the palate

FOOD PAIRINGS:

Seafood, shellfish, Asian cuisine, grilled chicken kebab, traditional grilled skewered
fish

Serving temperature: 7-8°C

Maturity: 2024-2029

Bottle size: 750ml

EAN - code: 9120009399224
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