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FINE WINES & SPIRITS

Jacob Kuhn, Rheingau Riesling P?wjg
Jacobus QbA Trocken, 2024 »

Rheingau, Oestrich-Winkel, Rheingau

COLOUR GRAPES ALCOHOL VINTAGE - VOLUME

White Riesling 11.5% 2024 - 750 ml
STILL

Tasting notes Winemaking

Nose: Apple, pear and quince, with citrus and herbal notes. Palate: MATURATION

Dry and fresh, with orchard fruit, pronounced minerality and a

Ten months on full lees, until late August.

saline touch. Finish: Mineral and saline impression; finish length Cellar and service
unspecified.

SERVE AT 10-12 °C
About the wine FOOD PAIRING

- Grilled fish, steamed prawns, roast
chicken. - Avoid: Very sweet dishes,
intense chilli heat and heavy sweet
sauces.

Selective hand harvesting, gentle whole-bunch pressing over
several hours and spontaneous fermentation with indigenous
yeasts.

Say it: Peter Jacob Kuhn: PAY-ter YAH-kop KOON; Rheingau: RINE-gow; Riesling: REES-ling; Trocken: Imported and distributed in Vietnam by Vinoteka -
TROK-ken vinoteka.vn



