[image: image1.png]VAICKENBERG



[image: image2.jpg]


[image: image3.jpg]RUwWER __/ of
Trlor.é
) RHEfNHESSEN P
"-Tj Worms
\ _ Heidelberg Wur7burg
| e
N

\
\

PraLz
® 1\

§ WURTTEMBERG
\

d;Stuttgart

\
/




[image: image4.jpg]WEINGUT
— JOHANNISHOF —

2003
Johannisberger
Holle

Rheingau Riesling
Auslese

L

Qualitiswein mit Pridikat
Guisabfiillung J. Eser - D-65366 Johannisherg
A.P. Nr. 2600901804 - Produce of Germany

alc. 8.0% vol.

375l





VALCKENBERG GmbH, Germany


P.O.Box 23 45


Weckerlingplatz 1


67513 Worms-Germany � HYPERLINK "mailto:export@valckenberg.com" �export@valckenberg.com� � HYPERLINK "http://www.valckenberg.com/" �www.valckenberg.com�














Pedersborg Vin


Hindborgvej 56 / Hindborg


DK-7800 Skive


Phone: 0045-9753 1079


e-mail: pc@pedersborgvin.dk





Name of the Wine:�
2003 Johannisberger Hölle Riesling Auslese		WJ27-03H�
�
�
�
�
Producer:�
Weingut Johannishof


The Eser family can trace back wine growing to the year 1685. Some of the very best vineyard sites like Goldatzel, Hölle, Vogelsang in Johannisberg and Berg Rottland in Rüdesheim e.g. belong to this estate.�
�
�
�
�
Vintage:�
A winter with plenty of rain combined with the warm early spring days set off rapid and luxuriant vegetation. One of the hottest and driest summers since 100 years followed. Harvest was well ahead 2 – 3 weeks and rewarded vintners with an exceptionally good vintage.�
�
�
�
�
Region / Vineyards:�
Rheingau. A small and compact region, the Rheingau runs from east to west parallel to the Rhine’s 20 mile deviation from it’s northern course. The vineyards line the slopes between the protective Taunus hills and the heat-reflecting surface of the Rhine.


The vineyard site “Hölle” respresents one of the best, but also steepest south-facing slopes in Johannisberg. Its deep rooting weathered Taunus-Quarzite soils guarantee optimal ripening conditions to the Riesling grapes.�
�
�
�
�
Taste Profile:�
This wine shows a large and dense diversity of aromas reminiscent of ripe fruit combined with a fragrant finesse.�
�
�
�
�
Pairings:�
This wine harmonizes extremely well with pâté and not too sweet, fresh desserts. Enjoyable on its own, too.�
�
�
�
�
Wine Profile:�
Alc. by Vol.: 8.0, residual sugar: 15.9 % (159 g/l), acidity: 0.76% (7.6 g/l)


Grape Variety: 100 % Riesling�
�
�
�
�
�
�
�






Weingut Johannishof, J. Eser-Rheingau








