MAX FERDINAND RICHTER
Riesling Kabinett Veldenzer Elisenberg

2018

“The Independent Review of Mosel Riesling”

The 2018er Veldenzer Elisenberg Riesling Kabinett was
harvested at 84° Oechsle and was fermented down to
fruity-styled levels of residual sugar (50 g/l). It offers a
beautiful nose made of white peach, cassis, gooseberry, pear,
laurel, herbs and spices. The wine develops the
delicate creaminess of a Spétlese on the otherwise nicely
crisp palate. The finish is long and nicely fruity. Ripe mirabelle
and some herbs join the zesty side in the after-taste.
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