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ELX. PROVISIONS

‘TASTING GPACK

WINE #48

TASTING NOTES BY: MASTER SOMMELIER CHRISTOPHER BATES

Green apple, white peach, citrus blossom. This wine i precise and focused, but, delicate on the nose. Hints of blossomy flowers,
Without being floral. Minty green notes. Strong minerality. No 0ak.

TASTING NOTES BY: ADVANCED SOMMELIER JOSHUA CARLSEN

\Watery white with hints of green. Acidity i super focused. Tartorchard fruits (green apple, pear) and just ripe stone fruit (white
peach, nectarine). Strong citrus component. Orchard blossoms. Highly mineral - slate and crusned rock. Petrol beginning to

gmerge.

Sweetness: Dry
Tannin:
Alcohol:  Medium Minus
Acid:  High
0ak:
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WINE DETAILS:

Winery:
Cuvee:
Grape:

Country:
Regions:
Vintage:

Kerpen
Blauscheifer
Riesling - Trocken
Germany

Mosel

201

Alcohol:
Elevage:

Other:

11.3%

The grapes were sourced primarily
From Bernkastel along with some fruit
From Wenhlener Rosenberg

Kerpen has been family estate for over
200 years

NOTES:

Nearly ethereal weight and texture distinguish this Riesling from Alsace examples. The palate is more generous and less

closed/reductive than Clare Valley/Eden Valley examples.

Retall Price: $12

Glick Here to Reorder at F.L.X. Provisions

Inaworld of uncertainty, we are:
In Owr Element



