
 

 

 

RIESLING 
GRAND CRU MUENCHBERG 
 
 
Grape Variety: Riesling. 
 
 
Terroir: This wine comes from an exceptional terroir that 
has been cultivated by monks since the 12th century. 
Situated on a south-facing hillside, it benefits from a unique 
microclimate. The soil and subsoil consist of sediments 
dating back 500 million years, forming a pink surface layer 
composed of decomposed sandstone and volcanic 
sediments. 
 
Winemaking: The grapes are hand-harvested and then 
pressed whole in a pneumatic press. Traditional 
temperature-controlled fermentation, aging on fine lees, 
followed by bottling. 
 
Tasting Notes: 

• Color: Golden yellow, perfectly crystal-clear. 
• Nose: An airy wine with lovely freshness, 
dominated by floral notes. 
• Palate: A voluptuous, full-bodied wine. Fruit and 
floral aromas mingle with notes of dill and rosemary. 
The refined, smoky character is typical of aging on 
fine lees. Beautiful length. 

 
Our recommendations: This Muenchberg Grand Cru will 
delight you when paired with the most refined dishes. It 
pairs beautifully with fish in sauce, as well as appetizers 
and delicate white meats. 
 
Serving temperature: Serve between 8 and 10 °C. 
 
Aging potential: 5 to 15 years. 

 


