Baron von Holbach

This is an excellent Trockenbeerenauslese; In short
wines of such an outstanding quality are " producer: Gebrder Anselmann

very rare and can only be produced in very
good vintages. With an intensive golden
colour, and an extraordinary rich bouquet
reminiscent of dried fruit and flowers. Taste
of exotic fruits, mango, apricots and honey.
The wine has an opulent sweetness; the fine
fruit acidity gives great elegance.

- Origin: Palatinate

- Vintage: 2007

«+ Grape Variety: Huxelrebe

« Quality: Trockenbeerenauslese
» Closure: Natural cork

« Filling quantity: 0,375 |

+ Serving Temperature: 10- 12 °C

Analytical Values
- Alcoholic content: 9,4 % vol.
+ Acidity: 9,4 g/l
+ Residual sugar: 225,3 g/Il

-« Double gold medal “VinAgora” Buda-
pest, Hungary 2009

« Gold medal “Vino Ljubljana“, Slovenia
2009

- Gold medal Chamber of Agriculture, s
Germany 2008 .

+ Gold medal“Vinalies Internationales”
Paris, France 2009

 Gold medal“Les Citadelles du vin” Bor-
deaux, France 2009 (Champion — Best
of all participating wines)

« Gold medal “International Wine Com-
petition” Bukarest, Romania 2009

www.baron-von-holbach.com



