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== EISWEIN
2008

Rare and intense with searing acidity cutting
through the immense richness of this ]
Eiswein. Grapes harvested and pressed fro-
zen, the ice left behind in the press provide
this naturally concentrated juice of 155 i
Oechsle / 35 Brix. 180 half bottles made. i
Gold Medal German Agricultural Chamber 09

Von Schleinitz, a top
winery in their appella-
tion, the lower Mosel
valley, provides award
winning wines at
best-value prices.

All hand work!

Steep terraces, creating i
important beneficial
micro-climate make the
use of any machinery
impossible.

| dry |fruit-forward| luscious | dessert |

www.vonschleinitz.com
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