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[How to Enjoy These Wines]

Klisserather Bruderschaft Riesling Spatlese

(Sweet style white wine)

GESCHWISTER
Thornicher Ritsch Riesling Trocken T
0 KOWERICH
(Dry style white wine) Wein-Kultur-Gut

Both wines share the following characteristics:

* Serving Temperature: 5-10° C
Please enjoy them well chilled.

* Grape Variety: 100% Riesling

. Adding a few drops
When young, Riesling is characterized by fresh aromas of lemon enhances

reminiscent of white peach and green apple. As it s el
matures, more distinctive, wild notes—often described as
celluloid or kerosene—begin to appear. These aromas are Sprinkle with salt and lemon.
appreciated in Germany; however, if you find them less [
appealing, squeezing a few drops of lemon or lime into

the glass after pouring can help mask the aged aromas AR i
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and enhance the wine’ s freshness and brightness.
is recommended.

These wines also pair exceptionally well with dishes that

are finished with lemon or lime.

* Storage After Opening

() Gently squeeze the bottle
Please enjoy the wine as soon as possible after opening. If toremoveall the air

. . . . from this space.
you wish to enjoy it over a period of more than one week, s

transfer the wine to a PET bottle (such as a mineral water \ =
bottle), gently squeeze the bottle to remove excess air,

cap it tightly, and store it in the refrigerator. This method @ Tightly close

helps minimize changes in aroma and flavor over a the.caprandsborg

in the refrigerator.
relatively extended period.
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Kliisserather Bruderschaft Riesling Spatlese

GESCHWISTER
* Sweet style made from 100% late-harvest Riesling KOWERICH

grown in the Bruderschaft vineyard, Kliisserath village. Wein-Kultur-Gut

The aroma is rich and expressive, featuring apple, white peach, pear, and honey. It is
full-bodied and sweetly fragrant, with a touch of wild herbal character that evokes

memories of the golden era of German wine in Japan during the 1980s.

On the palate, gentle and comforting sweetness unfolds, reminiscent of ripe apples and
melon. The acidity in the finish is extremely soft, similar to lightly diluted honey. There
is little of the sharp, biting acidity of a fresh apple; instead, the texture is smooth and
supple. This balance of sweetness and acidity—unlike wines from other countries—is
the true charm and individuality of German wine.

Spatlese as the main attraction: a wine to enjoy on its own with light snacks.

Even in Germany, Spdtlese is often enjoyed separately from meals, much like an
afternoon treat.

After lunch, with a simple snack, a bottle can easily be finished by early evening—
especially for those who enjoy wine. Enjoy a refined afternoon, much like an elegant
afternoon tea.

On bright summer days, enjoy it outdoors on a terrace or in the shade, with ice in the
glass alongside light snacks or desserts. Apple pie and baked apples are ideal pairings.

When the weather turns cooler, warm a thick iron plate and place bread, cheese, and
ham on it until gently heated or just beginning to melt. This makes an excellent
accompaniment. Warming the food softens the flavors and enhances harmony with the
wine. Hard cheeses such as Gouda or Samsoe work well—choose something firm and

flavorful. German ham would make it perfect.




Thornicher Ritsch Riesling Trocken

GESCHWISTER
% Dry style made from 100% Riesling KOWERICH
grown in the Ritsch vineyard, Thérnich village. Wein-Kultur-Gux

This wine is classified as Trocken (= dry) and was crafted by the Kéwerich winery with
food pairing clearly in mind.

On the nose, it shows aromas of summer apples and white peach, complemented by
refreshing citrus notes of lemon and lime. It also carries a nostalgic, classic Mosel
character reminiscent of dry Rieslings from the 1990s made by renowned producers—a
style that feels traditional and familiar.

The firstimpression on the palate reveals a hint of sweetness, so it is not sharply dry in
the modern Trocken sense. However, the finish is exceptionally clean and crisp, making

it easy to enjoy glass after glass.

During hot summer weather, or for those not accustomed to high acidity, adding a
small squeeze of citrus juice is a good option. This enhances the fruitiness and makes

the wine even more enjoyable.

For food pairings, try game meat steak seasoned simply with rock salt, or served with a
brown sauce. It also pairs well with German-style meatballs, simmered dishes, French
cassoulet, and even Chinese-style meatballs.

With Japanese cuisine, pork shabu-shabu dipped in ponzu sauce (enhanced with citrus
juice) is an excellent match. Nikujaga works well too, and if time is limited, even a beef
bowl topping from a casual restaurant can be a satisfying pairing.

For seafood, lightly cooked dishes rather than raw preparations are recommended.
Adding citrus to bring out natural sweetness creates an excellent match. Shirouo
(icefish) from Toyama or shrimp fritters are also great companions.

This wine pairs wonderfully with a wide range of dishes, from everyday home cooking
to slightly more elaborate meals.
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