
ORGANIC WINE AWARD INTERNATIONAL 2022 - spring

Riesling SIGNATUR Binger Klosterweg
Winery: Weingut Axel Schmitt

rated 14.05.2022
Total points 93 AWARD: GOLD
Category white wine
Vintage 2020
Primary grape  / grape varieties Riesling
Quality g.g.A / Deutscher Qualitätswein
Country - region Deutschland - Rheinhessen
Alcohol in vol.% 12,50
Residual sugar in g/l 6,90
Acid in g/l 7,10
Sulphur free/total in mg/l 37,00
Aged in Wooden barrel
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Clarity
colorless-green-yellow-brown
Color intensity
spicy
fruity
balsamic
Reifer gelb Apfel
Wiesenhonig
Intensity
Sweet
Acid - gustatory
Acid Irritation (haptic)
Salty, mineral / extract
Bitter
Astringency
Phenole / tannin
Alcohol impression
CO²
Intensity / volume
Length / finish
Balance

Summary
stylistics

exaltation

Potential
2026 2024
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reductive - - - oxidative

modern - - - traditionel

little - - - much
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Description

Food-Pairing

Von üppiger Fülle, betörendem Duft nach Aprikose und weißen Blüten, mit feiner Mineralik, schmelzend im
Gaumen.
 

Krusten- und Schalentieren, feine Gemüse, Fisch an Riesling-Butter-Sahne-Soße
 


