Grandes Distilleries de Charleroi S.A.

@Y s des Verreries 42 Technical specifications F02711
G.D.C.
COMMERCIAL NAME £
LEGALE NAME WHITE WINE g
BRAND LANDWEIN RHEIN
ORIGIN DE L
CUSTOM TARIFF NUMBER 22042179 /
NET VOLUME IN LITERS 0,750 f
% ALCOHOL 10,50 -
PACKAGING RIVAKER
UNIT GROSS WEIGHT EAN CODE DIMENSIONS ¢xuwinmm | QUANTITY
PC 1200 g 4006542064919 308 76 76
CARTON | 7,4 Kg 4006542664911 309 154 231 6
LAYER Kg 309 800 1200 | 150
PALLET | 755 Kg 1386 | 800 1200 | 600
PRODUCT SPECIFICATION
INGREDIENTS Grapes, sucrose, ascorbic acid, carboxymethylcellulose, sulfite
GRAPE VARIETY | Rivaner
VINTAGE
WINEMAKING Temperature-controlled fermentation in stainless steel tanks
DDM/DLC This product contains 10% or more by volume of alcohol and is not labelled.
STORAGE Closed package, away from light, heat, in a dry and ventilated place.
APPELATION RIVANER LANDWEIN RHEIN
NOTES
ORGANOLEPTIC CHARACTERISTICS
USE./PREP. Perfect accompaniment to lightly cooked dis
T° SERVICE 8-12
COLOR Pale yellow color with greenish highlights
ODOR Contains typical notes of fresh Muscat
FLAVOR Lively and elegant, light acidity with notes of peaches and citrus fruits
ALLERGENS / IONIZATION / GMO

ALLERGENS This product contains the following allergen(s) : Sulphur dioxide and sulphites at concentrations of

more than 10 mg/kg or 10 mg/litre
GMO According to Regulations EC 1829 & 1830/2003: This product does not require any labeling related to

GMOs in the final product.
IONIZATION Raw material(s) not subjected to ionization. Directives 1999/2/EC and 1999/3/EC of 22 February 1999

relating to foodstuffs and food ingredients treated with ionizing radiation.

NUTRITIONAL VALUE PER 100 ml
ENERGY 0 [Ki| o Kcal
FAT NC g SATURATED FATTY ACIDS NC g
CARBOHYDRATES NC g SUGARS NC g
DIETARY FIBERS NC g PROTEINS NC g
SALT NC g
MICROBIOLOGICAL & PHYSICOCHEMICAL CHARACTERISTICS

TOTAL BACTERIA COUNT | NA Cfu/g ACIDITY NC = g/l
YEAST NA Cfu/g DENSITY NC *
MOLDS NA Cfu/g PH NC *
BRIX NC * 1 °B RESIDUAL SUGARS NC g/l
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RIVANER

A la dégustation, ce Rivaner offre une certaine élégance. Il représente un

style moderne élaboré par la viticulture allemande et répond a la demande

des consommateurs avertis. Un vin vif, souple et plus Iéger, tout en offrant

un godt agréable.

Vue: couleur jaune pale avec des reflets verdatres

Nez: Contient des notes typées de Muscat frais.

Godt: Vif et élégant, Iégeére acidité avec des notes de péches et d'agrumes.
A consommer: tel quel ou en accompagnement de cuisine moderne ou

légere

Deze Rivaner biedt u een excellente ratio van genot en
waarde aan. De moderne stijl van wijnmaken is een
— antwoord aan de bewuste wijnliefnebDer. De WIINEN e O~
zijn levendiger, eleganter en lichter van stijl zonder —Se————————— 3
afbreuk te doen aan hun aangename afdronk.
Zicht: Licht gele- groene kleur —————————
Neus: Lichte toetsen van Muskaat — N\
Smaak: Levendig, elegant met een lichte zuurtegraad.
Afdronk: een mengeling van perzik en citrus vruchten  EEE——— .
Te verbruiken: ideaal voor de moderne, lichte Em—G— IO
keukenbereidingen.

Rivaner

Landwein Rhein

Bottled by: Zimmermann-Graeff & Muller GmbH & Co. KG,
Weinkellerei, D-56856 Zell - Produce of Germany

10.5% vol L6104-0564 75 cle

=
Enthalt Sulfite - Contains Sulphites - Bevat Sulfieten - Contient Sulfites - §
Contiene Sulfitos/Solfiti - Sisaltaa Sulfiitteja - Innehaller/Indeholder Sulfiter &
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