
Vineyard WINTRICHER GEIERSLAY KABINETT

Grapes RIESLING

Vintage 2025

Aroma Juicy nectarines, Quince,  Amalfi lemon, spice

Analysis
ALC  7,5% Vol    ACIDITY:  54,1 g/L 
RESIDUAL SUGAR:  11,1 g/L

Lot Size

Ageing
Vessel Stainless Steel
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Juicy nectarine and lime, followed by ripe

Almalfi lemon and quince, then spicy notes

of ginger and wasabi. Fresh, invigorating

acidity, soft tannins, and bright, salty slate

minerality in the weightless finish.

A precise, cool Kabinett with structure and

elegant length.

4000

Winery Tasting  Note


	WEINGUT GÜNTHER STEINMETZ
	WINTRICHER GEIERSLAY KABINETT
	RIESLING
	Technical Sheet
	Winery Tasting  Note
	Juicy nectarine and lime, followed by ripe Almalfi lemon and quince, then spicy notes of ginger and wasabi. Fresh, invigorating acidity, soft tannins, and bright, salty slate minerality in the weightless finish.
	A precise, cool Kabinett with structure and elegant length.
	www.guenthersteinmetz.com
	MOSELWEINSTR. 154, DE- 54472 BRAUNEBERG   +49 (0)65 34 751    INFO@GUENTHERSTEINMETZ.COM




