
 

 
 

Vintage	 2025
Residual sugar 	 98,0 g/l
Acidity 	 7,8 g/l
Alcohol 	 9,5 vol %
Drinking
temperature	 9 °C
Storage Potential	 15 years

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 WINE
In the glass, the wine displays a greenish-gold colour. The dense 
tears suggest a high viscosity. On the nose, there is a fruity blend 
of apricot, mirabelle plum and even pink grapefruit. On the palate, 
the Auslese offers a fresh sweetness that is beautifully balanced by 
a lively acidity.

THE ORIGIN
The grapes used for this selection, some of which have noble rot, 
come from various vineyards in Rüdesheim, characterised mainly 
by quartzite and slate soils, as well as loamy gravel.

THE VINTAGE
The 2025 wine-growing year was characterised by persistently warm 
weather and a very early growing season. A dry, sunny spring signi-
ficantly accelerated the vines’ development. The summer was pre-
dominantly warm and dry, punctuated by occasional wet spells 
with increased risk of disease. An unusually wet September necessi-
tated a very rapid and selective harvest from mid-September on-
wards. In the cellar, a vintage with structured freshness, clear aro-
mas and good balance is emerging.

PAIRING
With foie gras, light fruit tarts or simply as a sweet aperitif.

Wine Profile

2025 RHEINGAU AUSLESE
– Riesling –


