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Abundant stone fruit aromas and flavors, particularly Mirabelle plums and yellow peaches,

are wrapped around a firm, chalky structure. Quite some power on the medium-bodied

palate. Long, compact finish. From organically grown grapes. Drink or hold. 

JAMES SUCKLING, STUART PIGOTT

16.5 

Generous nose – rich with ripe yellow fruit, spiced apricots, preserved lemons. 

Broad, stony and spicy shoulders with a nearly Pfalz-like juicy, grounded grace. 

Shocking saline fnish!  

JANCIS ROBINSON, PAULA SIDORE



V D P . G U T S W E I N

EISQUELL RIESLING TROCKEN
2024

THE WINE 

The Eisquell Riesling comes from the chalky slopes of the Zellertal around

Hohen-Sülzen in the Wonnegau.  

VINIFICATION 

Spontaneously fermented in steel tanks and double piece barrels, the

Gutsweine are the calling card of our winery and the entry point into the

quality pyramid of our premium wines. With this Riesling, you already have

the complete philosophy and signature of Battenfeld Spanier in your glass.

We pay the same attention to our Gutsweine as we do to our First and Great

Sites. 

TASTE 

The wine pours clear and shimmery pale yellow into the glass. In the nose,

notes of stone fruit redolent of white peach, yellow plum and Mirabelle plum.

Bookended with fresh kitchen herbs, it is also underscored with a delicate

saltiness. Clarion and chiseled, the palate mingles fruitiness, minerality and

texture with crystalline drinkability. Our Eisquell Riesling is a delightful

companion with everything from a simple sandwich to light everyday fare. 

CAPACITY

0,75 L

ALCOHOL

12,0 % VOL.

ACIDITY

7,0 G/L

CLOSURE

STELVIN

SWEETNESS

3,0 G/L

GRAPE VARIETY

RIESLING

BIO

✓


