
Riesling.

 Nothalten. 

30 to 50 years. 

 Volcanic sediments, sandstone. 

The Grand Cru Muenchberg has a south-facing hillside with 

an excellent drainage and heat retention. This soil has his 

own and unique microclimate.  

- Manual harvest. 

- Low pressing. 

- Cold settling (24 to 36 hours). 

- Filtration of the must deposit and re-inclusion of them. 

- Alcoholic fermentation (natural yeasts) with temperature 

control in foudre. 

- Aging on lees in foudre for 11 months. 

- On the nose: powerful, licorice and flinty notes. 

- On the palate : mineral and saline, flinty aromas, nice 

balance acidity and roundness, finish dry. 

 

Aperitif, scallop, fish and hot oysters, lobster, frog legs, 

burgundy snail, river fish. 

 10 to 12 °C. 

 8 to 15 years. 

 

Alcoholic strength : 13.5 %vol.    Total acidity : 8 g/L.  

Residual sugar :   2 g/L. 

 
Domaine G.Metz, 40 Route du Vin, 67140 Itterswiller, France – www.domainegmetz.com - info@domainegmetz.com 

  


