MONCHHOF

MONCHHOF

WINE DETAILS

VINTAGE 2024
ORIGIN Erdener Treppchen,

Mosel
GRAPE Riesling
STYLE Off-dry
ALCOHOL 10.5% vol.
VOLUME 750 ml
SERVING TEMPERATURE 7°C
ALLERGENS Sulfite

Monchhof GmbH & Co. KG

MONCHHOF WINE ESTATE

WINE FACT SHEET

ERDENER TREPPCHEN
RIESLING KABINETT

FEINHERB

Elegant & harmonisch

Riesling - 2024

An off-dry Kabinett just as one could wish for: light-footed, playful and

full of quiet grace. Delicate fruit meets finely vibrating spice, carried

by lively, crystalline acidity that makes the wine seem to glow from

within. Everything feels effortless, weightless, almost dancing — a

seamless interplay of lightness and inner tension. The sense of flow is

remarkable, the juiciness unmistakably Mosel, yet this Kabinett moves

with an elegance that lingers long after the last sip.

TASTE PROFILE

Dry Sweet
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Mild Acidic
D

Delicate Powerful
D

PAIRS WELL WITH

Grilled prawns with lime

Ménchhof - 54539 Urzig an der Mosel - moenchhof.de

ESTATE BOTTLED BY

Weingut Ménchhof
Moénchhof GmbH & Co. KG
Ménchhof, 54539 Urzig

INGREDIENTS
Grapes
Preservatives / Antioxidants: sulfites

Stabilizer: carboxymethyl cellulose
Bottled under protective atmosphere

100 ML CONTAIN ON AVERAGE

Energy 68 kcal / 285 kJ
Carbohydrates 2.6g
of which sugars 17¢g

Contains negligible amounts of fat,
saturated fat protein and salt
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