VAUX

REBSORTEN
Cuvées

A wonderful straw yellow in the glass beckons you to take that first

sip. The aromas are a dance of apple, pear, and apricot. The play bet-
ween raciness and balanced fruit will reliably summon forth a smile.

»An elegant, aromatic, and fresh sparkler that is a perfect fit
for springtime. ROMANA ECHENSPERGER, MASTER OF WINE
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FACTS
5210-0,75 L
RIESLING
DEUTSCHER SEKT

LEES CONTACT: 26 MONTHS / DISGORGED: 28 MAY 2025
ALCOHOL: 12% vol - ACIDITY: 7.7 g/I - RESIDUAL SUGAR: 6,5 g/

AGING POTENTIAL: 2-3 YEARS AFTER DISGORGING

LOVELY PAIRING WITH:

VAUX Riesling shows its finest side when paired with light foods, fine
fish dishes, or fresh yeasty bread.

SERVING TEMPERATURE: 6-8°

Traditional All sekts Always
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arevintage brut

www.schloss-vaux.de



