HEINZ EIFEL

TOd ay, Heinz Eifel is run by father Heinz Eifel and
daughter Anne Eifel-Spohr, crafting wines from the high-
est quality grapes processed with only the most modern
standards, techniques and technology. Unlike many larger
German wineries, Heinz Eifel himself has control over the
entire winemaking process — from vine to bottle.

The HeillZ Eifel Shille wines are made

from grapes harvested on the sloping hillsides of Germany’s
prime wine growing regions. The winding rivers running
alongside these vineyards reflect sunshine, which help ripen
the grapes throughout the long, cool growing season.
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DRY MED DRY MED SWEET SWEET ANNE EIFEL-SPOHR

WINEMAKER

Shl“e ZERO no-alcohol wine

9 Rheinhessen, Germany as the alcohol is removed at low
temps and re-added to the base wine
to provide as much of the original

APPELLATION

@ 100% Rivaner wine profile as possible. s
Rivaner grapes from the Rheinhessen
VARIETALS region. These grapes are allowed RS:35G/L

to hang until they are very ripe and @

produce a wine with intense flavors of Flavor: Intense flavors of peach,

Shine

. . TASTING . q
peach, apricot, lychee and citrus. notes  apricot, lychee and citrus.
Zero;
ALCOHOL: < 0,5% X Food Pairing: It matches perfectly o
Process: The arapes are picked at the with grilled fish, lighter white meats, NON-ALC-WINE
%) o P and fresh green vegetable dishes. e

peak of ripeness and fermented in .

stainless steel at cool temperatures TR f:arefully remove the alcohol,
o et e d At the wine is perfect for any occasion,

0 retain Ireshness and aroma. After especially when you want to shine

fermentation, the alcohol is removed
by vacuum distillation, a process
whereby volatile aromas are captured

your best!

UPC: 089832 923237
750ml / 12pk
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