
SWEET
ZELLERWEG AM SCHWARZEN HERRGOTT RIESLING AUSLESE

2017

DE-ÖKO-006



S W E E T

ZELLERWEG AM SCHWARZEN
HERRGOTT RIESLING AUSLESE
2017

The historic Zellerweg Am Schwarzen Herrgott site forms the border

between Rheinhessen and the Pfalz and is among the oldest officially

documented sites. The same limestone base that powers the Frauenberg

also runs through to Mölsheim. Since 2007, Schwarzer Herrgott has been

classified as a Große Lage producing deep and powerful wines with a

complex, darkly saline character. The grapes for this Prädikat wine, just like

for our single-site wines, are strictly hand selected, wild fermented and

matured in steel. 

In shades of rich gold, this Auslese from the Schwarzer Herrgott sways from

yellow fruit into dark spice and back again. Notes of dried apricot, Mirabelle

plum and small quince offset the phenolic bite of dark cocoa and bitter

chocolate. And beneath it all courses the unstoppable lifeblood of minerality

for which the Herrgott is known. The fruit on the palate is harnessed with the

vibrant acidicity and sublime minerality of the terroir.  

The Auslese from the Zellerweg Am Schwarzen Herrgott is the perfect

Prädikatswein for dry wine connoisseurs seeking a focused balance of fruit

and saline minerality. Can be served as an aperitif, with peach crumble with

almonds or with spicy, roasted chicken with chili and mango — freed from

the shackles of residual sweetness, the Auslese offers a wealth of pairing

possibilities and new culinary horizons. 

CAPACITY

0,75 L

ALCOHOL

9,0 % VOL.

ACIDITY

9,2 G/L

CLOSURE

CORK

SWEETNESS

78,8 G/L

GRAPE VARIETY

RIESLING

CONTAINER SIZE

STAINLESS

STEEL

BIO

✓


