
Wine Profile

2022 RIESLING SEKT BRUT
– Sparkling Wine –

Vintage	 2022
Residual sugar 	 4,0 g/l
Acidity 	 8,0 g/l
Alcohol 	 12,0 vol %
Drinking
temperature	 8 °C
Aging potential	 5 years

Weingut Georg Breuer
Grabenstrasse 8
D-65385 Rüdesheim am Rhein

Fon + 49 (0) 6722 1027

www.georg-breuer.com
info@georg-breuer.com

USt-IdNr. DE 278 348 880
VSt-Nr. DE 00000096342

Breuer OHG
HRA Wiesbaden 9724

ZSVR-Nr. DE4462459347170

Rheingauer Volksbank
IBAN  DE 24 5109 1500 0010 1293 20
BIC  GENO DE51 RGG

Commerzbank
IBAN  DE 21 5104 0038 0544 1241 00
BIC  COBA DEFF XXX 

THE SPARKLING WINE
Fine bubbles, pale yellow colour, stimulating aroma of citrus fruit 
and apricot, delicate fruitiness, spicy acidity and refreshing, mineral 
finish, aged on lees for 9 months.

THE ORIGIN
The grapes for this sparkling wine come from various vineyards in 
Rüdesheim, which are mainly characterised by quartzite and slate 
soils, as well as loamy gravel.

THE VINTAGE
The year 2022 was characterized by high temperatures and little 
rainfall during the vegetation period. The right timing was most 
important during the harvest in order to be able to adjust the opti-
mum ripeness without sacrificing quality. Thanks to the conscien-
tious manual work and precise selection, healthy and ripe grapes 
could be harvested and processed. As a result, we can look forward 
to the wines with complexity, fruit and a distinctive aroma.

PAIRING
Well chilled at 8° Celsius as an aperitif, with delicate fish starters or 
fruity desserts. 


