PAUL BARN

Designation :
Vintage :

Grape varieties :
Origin :
Vinification :

Soil :

Country origin :

Sensory characteristic :

Colour :
@ Nose :
e Palate :

Recommendations :

Serving condition in C°:

Alcohol content :
Acidity G/L :
Residual sugar G/L :

Product code :
Bottle type :
Capacity :

Empty bt weight / size in mm: :

Full bt weight :

Case weight / size in mm :

Cubic Capacity :
Units per Case :
Number of layers :

Number of cartons per layer :
Number of cartons per palett :

Palett weight :
Bottle Barcode :
Carton Barcode :

WEINKELLEREI HXM

RIESLING LANDWEIN RHEIN
2024

RIESLING

ALLEMAGNE

The grapes are harvested when ripe. 1 to 2 week
alcoholic fermentation and at controlled
temperatures.The wine is then racked, filtered and
bottled.

This grape likes fragile soil and particularly light and well
drained terroir.

ALLEMAGNE

Pale yellow with brillant reflects.

It offers a discreet bouquet with mineral notes and fresh
citrus aromas.

In the mouth it is elegant with a nice harmony between
acidity and sweetness.

Perfect accompaniment to shellfish, Asian food and
grilled fish.

The best serving temperature is 8 -10 °C
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