DR.»
j: E"o
=t
<
e

&
-
'po
WE ﬁﬁ”

Dr.Pauly Bergweiler

EF

V.

=

NOBLE HOUSE
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Noble House was named in honor of the Prince Elect of
Trier, the oldest city in Germany. He built this distin-
guished Noble House in 1743, where his grapes were
pressed and his wines were made. Dr. Pauly-Bergweiler
bought the house more than 100 years ago.

VARIETAL: 100% Riesling TASTING NOTES: An appealing bou-

quet of peach and apple aroma. A very bal-
TERROIR: A carefully selected, refreshing anced and harmonious wine with delicate

Riesling wine. It is the proud result of tra- aromas and minerality.

ditional and innovative wine.making in the FOOD PAIRING: An ideal match with
house of Dr. Pauly-Bergweiler. Harvested

Asian cuisine, especially with sweet/sour

in the region of Bernkastel, it shows the ex- . . ; .
dishes or sushi. Also a nice summer sipping

cellence and uniqueness of premium Mosel _ . .
wine for outside on the porch.

Rieslings. Noble House Riesling embodies

the elegant and racy style of classic Mosel
Riesling. It is made with fruit that comes
exclusively from traditional vineyards with

ALCOHOL: 9.0%
RESIDUAL SUGAR: 35.3 g/L
TA: 8.5 g/LL

steep slopes and slate soil.

UPC: 8 83122 97102 7
12/750ml
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