100% Bacchus (Sylvaner & Riesling)
2010 Vintage
Rheinhessen, Germany

WINEMAKER’S NOTES

The grapes reached full ripeness quickly due to the
relatively warm spring temperatures from April to May. A
hot summer with balanced rainfall during the ripeness
period provided the best conditions for a long and
leisurely maturation period. Harvest began on October 5,
only best grapes were picked. Overall, the quality of the
harvest was very good. To optimize fruitiness and body,
the young wine stored on yeast according to the “sur lie”
method.

TASTING NOTES

An ltalian style Prosecco, this sparkling wine is made
from the Bacchus grape (a crossing of Sylvaner and
Riesling). It is light with a prickly fizz.

FOoOD PAIRINGS

This naturally light and refreshing sparkling wine is often
recommended to welcome guests and friends and served
as an aperitif with appetizers.

TECHNICAL

750ml

Alc. 12% Vol.

Metodo Italiano (Charmat Method)

www.schreiberwines.com

SCHREIBER WINE ESTATE

The Schreiber Wine Estate is a family-owned winery looking back on more than 500 years of wine tradition
and experience. The grapes are grown on the terroir of the Klausenberg in Rheinhessen. The loam soil and
sunshine conditions let the grapes reach full ripeness and balanced acidity allowing for an excellent harvest
quality under the watchful eyes and generations of experience. Dr. Andreas Schreiber, noted viticulturist and
winemaker currently manages the estate with his father Hans-Helmut Schreiber. Their emphasis on quality
and preserving the vineyard’s natural conditions for generations is their philosophy for producing excellent
tasting wines.



