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Erdener Treppchen Riesling
Auslese
dense & delicate

Riesling · 2025

The 2025 Erdener Treppchen Riesling Auslese reveals an impressive

abundance of fruit and the site’s signature fine, spicy elegance. On the

palate, it unfolds a multilayered interplay of candied citrus, ripe

apricot, and a touch of exotic sweetness, carried by a crystal‑clear,

precise acidity that lends the wine freshness, tension, and inner energy.

Delicate herbal and spice notes complement the opulent fruit and

lead into a long, harmonious finish that feels both buoyant and

profound. A Riesling Auslese that beautifully captures the radiance

and balance of the 2025 vintage and delivers pure joy from the very

first sip.

W I N E  D E T A I L S

VINTAGE 2025

ORIGIN Erdener Treppchen,
Mosel

GRAPE Riesling

ST YLE Fruity

ALCOHOL 8% vol.

VOLUME 750 ml

SERVING TEMPERATURE 7°C

ALLERGENS Sulfite

T A S T E  P R O F I L E

Dry Sweet

Mild Acidic

Delicate Powerful

P A I R S  W E L L  W I T H

Cheese

E S T A T E  B O T T L E D  B Y

Weingut Joh. Jos. Christoffel Erben
Mönchhof GmbH & Co. KG
Mönchhof, 54539 Ürzig

I N G R E D I E N T S

Grapes
Preservatives / Antioxidants: sulfites
Stabilizer: carboxymethyl cellulose
Bottled under protective atmosphere

100 ML CONTAIN ON AVERAGE

Energy 84 kcal / 352 kJ

Carbohydrates 9.8g

of which sugars 8.7g

Contains negligible amounts of fat,
saturated fat, protein and salt.
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