Baron von Holbach

Rarely such an outstanding quality like this
JJTrockenbeerenauslese” can be harvested.
The rich golden colour already hints the he-
althy and original ripeness of the grapes.

A bouquet of intense honey and peach con-
firm this first impression. After a while a hint
of caramel and the ripe and delicate scent of
orange blossom blend in. On the palate pas-
sion fruit harmonizes with peach and a trace
of orange zest. It is amazing how well fresh-
ness, opulence and sweetness go together in
this exceptional wine.

« Gold medal DLG, Germany 2012

« Gold Medal Chamber of Agriculture,
Germany 2012

« Gold medal “Bacchus” Madrid, Spain
2012

« Gold medal “Berliner Wein Trophy”,
Germany 2012

 Gold medal“VinAgora”, Hungary 2012

2011

In short
+ Producer: Gebriider Anselmann
GmbH
« Origin: Schweigener Sonnenberg
- Vintage: 2011
«+ Grape Variety: Huxelrebe
« Quality: Trockenbeerenauslese
» Closure: Natural cork
« Filling quantity: 0,375 |
+ Serving Temperature: 10- 12 °C

Analytical Values
- Alcoholic content: 11,4 % vol.
+ Acidity: 9,7 g/l
+ Residual sugar: 214,7 g/I

www.baron-von-holbach.com



