Baron von Holbach

A dessert wine with a brilliant, golden-yellow
colour and powerful, fruity aroma remini-
scent of oranges, apricots and quinces that is
enhanced by overtones of flowery blossoms
and roasted almonds. The taste flaunts a
sumptuous residual sweetness and an ab-
undance of aromas. The delicate fruit acidity
determines not only the character and ele-
gance of this wine but guarantees its storage
potential. This Trockenbeerenauslese be-
longs to the finest dessert wines in the world
and is destined to be the crowning finale of a
fine meal.

« Gold medal,AWC Vienna®, Austria 2012

« Gold medal Chamber of Agriculture,
Germany 2012

« Gold medal “Berliner Wein Trophy”,
Germany 2012

- Gold medal,VinAgora“ Budapest, Hun-
gary 2012

« Champions Trophy Category “Botryti-
sed wines”,VinAgora®“, Budapest, Hun-
gary 2012

- Gold medal,Vinalies Internationales”
Paris, France 2012

In short

« Producer: Gebrider Anselmann
GmbH

« Origin: Palatinate

« Single: Vineyard Schweigener Son-
nenberg

+ Vintage: 2011

+ Grape Variety: Ortega

+ Quality: Trockenbeerenauslese

« Closure Natural: cork

« Filling quantity: 0,375 |

+ Serving Temperature: 8 - 10°C

Analytical Values

« Alcoholic content: 8,7 % vol.
« Acidity: 9,0 g/I
+ Residual sugar: 327,7 g/l

www.baron-von-holbach.com



