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STEINBOCKZERO
Riesling

WINE

Recognizing the demand for premium wine alternatives early on, Martin Foradori
Hofstatter took a bold step in 2020, pioneering the production of dealcoholized still and
sparkling wines.: Pure enjoyment, zero alcohol. Refreshing, complex, low in calories.
Well balanced acidity, notes of citrus and vibrant on the palate.

VARIETY
Riesling

VINIFICATION
Gently dealcoholized by distillation under reduced pressure.

WOOD CONCRETE STAINLESS STEEL
AVAILABLE FORMAT
FOOD PAIRING
FISHDISHES &
. APERITIF - APPETIZERS - FIRST COURSES CRUSTACEANS
POULTRY BEEF,LAMB, GAME CHEESE - ASIAN CUISINE

FRESHNESS
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RIESLING

MINERALITY

WEINGUT DR.FISCHERGMBH & CO.KG  Kirchstrae 19 - 54441 Kanzem/Saar + Germany - Distributed by::
TENUTAJ.HOFSTATTER  Piazza Municipio, 739040 Termeno (BZ) - Alto Adige / Italy - Fon +39 / 0471 / 86 01 61 - info@hofstatter.com* www.hofstatter.com
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