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Amos 2014
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Bottling: screw cap | Lot Number: L8

Data

Wine Type: Still wine | white | dry

Alcohol: 12 %

Allergens: sulfites

Drinking Temperature: O-12°C

Aging Potential: medium

Optimum Drinking 2024 - 2034

Year:

Wine Description
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Straw vellow in colour with light green reflections. Intense nose of
elderflower, gooseberry, freshly cut grass, overripe exotic fruits, passion fruit
and mango. In the taste a slight honey note. A lively acidity ensures lasting
drinking pleasure, the ripeness for digestibility. An exceptional and authentic
representative of this variety.

Food Pairing

Goes well with asparagus, shellfish, rabbit and truffle pasta dish

Winery

For over 30 years, the Kranzelhof in Tscherms has been producing wine on-
site and also offers a garden to visit, featuring rotating art exhibitions and
culinary experiences at the Miil and Essbar restaurants.

ZUtaten

Inhalt: uva conservante/antiossidante: bisolfito di potassio (SOLFITI),
imbottigliato in atrmosfera protettiva (azoto)

Valori nutrizionali medi per 100m! Energia 79 kcal / 332 kJ Carboidrati 1,2 g di
cui Zuccheri 0,1 g Contiene quantita trascurabili di grassi, grassi acidi saturi,
proteine e sale

contiene solfiti - enthalt Sulfite - contains sulphites - contient sulfites -
contiene sulfitos - cohabEKa cynduTy - obsahuje sificitany - indeholder sulfitter
- sisaldab sulfitid - repLéxel Oewdn - sadrZi sulfiti - satur sulfiti - sudetyje yra
sulfital - tartalmaz szulfitok - fihom sulfiti - bevat sulfieten - zawiera siarczyny
- contéem sulfitos - contine sulfiti - olbbsahuje siricitany - vsebuje sulfiti - sisaltad
sulfiittia - innenhaller sulfiter
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