
 

 
 
 
 

 

Sorentberg Riesling Rotschiefer

LOCATION
Reil/Mosel  

 VINEYARD NAME 
Reiler Sorentberg  

 

 
 SOIL TYPE

 Red Wissenbach-slate

PLANTED AREA
2,5 ha

PLANTING YEAR
2012

VSP/Guyot 
TRELLISING SYSTEM

YIELD
1 bottle of Riesling per vine 

HARVEST
Mid October to early November

VINIFICATION
- Wild yeast fermentation; 
- 50% stainless steel; 
- 50% Moselfuder barrels (1.000 lt)

AGING
6 months of fine lees ageing

 VARIETY
Riesling

The wine is dry, vibrant and zesty. On the nose you will find 
aromas of intense lime, white flowers, stone fruit and wet 
stones. The well balanced palate combines intense citrus flavors 
with a hint of spice, leading to a long and refreshing finish. We 
would recommend pairing with tuna tataki, Vietnamese salad 
rolls or any summer vegetable salad or as an aperitif. 


