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L] Riesling Grand Cru Rosacker Calcaire
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JULIEN SCHAAL Riesling
A.0.C. ALSACE GRAND CRU -
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JULIEN SCHAAL
KASTELBERG- 2023 A.O.C. ALSACE GRAND CRU
IESLI
«Le bouquet révéle de subtiles notes fruitées g
2 KASTELBERG
= avec des nuances d'abricots, de péches de 2023
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JULIEN SCHAAL Riesling
A.O.C. ALSACE GRAND CRU -
SCHOENENBOURG- 2023
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Stephan Reinhardt

JULIEN SCHAAL - Grand Cru Rosacker
Riesling - 2022
«ll se révele avecparcimonie, prudemment,
i en insistant sur les détails qui créent sa pluralité
Ko e ndoiild et sa pertinence.»
MSACE GRAND CRU

RIESLING

«Full-bodied, tense and powerful on the palate,
this is a lush and generous, very intense, savory
and persistently saline Rosacker that develops a

long, intense and great finish.»
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JULIEN SCHAAL - Grand Cru Rosacker
Riesling - 2022

Aromas of fresh tangerines, peach skins, orange
blossom, hints of savory herbs and crushed
stones. Medium- to full-bodied, dry and polished
with chalky texture and very attractive, vivid
acidity. Lengthy and characterful. From
organically grown grapes. Drink or hold.




