SAUVIGNON BLANC

100% Sauvignon Blanc
2010 Estate Bottled
Qualitaetswein
Rheinhessen, Germany

WINEMAKER’S NOTES

Utilizing the combination of stocks from ltaly and France
allows us to produce a sauvignon blanc of very high
quality. The climate of the region is particularly favorable
in allowing the grapes to ripen on the vine, allowing the
grape time to develop a balance between its acidity and
sugar levels. The characteristics of the soil produces a
richness of flavors and aroma seldom found in sauvignon
blanc.

TASTING NOTES

Clear crisp flavors of mango and maracuja together with
DR—SWCHREIBER notes of fresh grass and vegetables.

FOOD PAIRINGS

When chilled it pairs well with fish or cheese. ltis also
one of the few wines that can pair well with sushi.

TECHNICAL

750ml

Alc. 13% Vol.

pH 3.51

Total Acidity 7.2 g/l

Residual Sugar 0.07 g/l
Fermentation — Stainless Steel
Aging — Stainless Steel

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.



