La Strada . Riesling Auslese 2002

Grape variety
Bottled

Cellaring potential
Winemaker

Wine analysis

Comment

Short description

100% Riesling
November 2002
2010

Hatsch Kalberer

Alcohol 7.5%
Total acidity 9.2 g/l
pH 2.72
Residual sugar 100 g/l
%U 4’ﬁ
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PRODUCED AND BOTTLED BY FROMM WINERY, GODFREY

The 2002 Riesling Auslese is an even tighter and
sweeter version of the previous vintage. The colour is
pale, the nose fresh and pure with hints of pear but
still quite closed. The palate reveals the inherent
sweetness but due to the low pH the wine finishes
with an almost mouth-drying, zingy acid finish. Again
low alcohol and no botrytis, just clean varietal purity
and elegance. We expect this wine to mature slowly
into a delicious and increasingly complex yet always
refreshing noble Riesling.

Tight structured, sweet low alcohol Riesling, pure and
elegant with a mouth-drying, zingy acid finish. Needs
2 years cellaring. (January 2003)
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