MILLER SQUARED INC.
100 Lexington Drive, Suite 202
Buffalo Grove, IL 60089
224-676-5500 (p) 224-676-5501(f)
www.millersquaredinc.com

Wine name: Lily Riesling
Appellation: Mosel
Vintage: 2011
Bottle size: 750ml
Alcohol: 9% by VOL.
Case size: 12 bottle pack
Characteristics:
Pure fruit flavors reminiscent of peaches, pears or apples.
Wonderful rich minieral notes and lively, vibrant acidity.
Food pairing:
Roasted pork, duck, goose, seafood, Thai food, or salad
dressings with vinegar.
Differences / Descriptions:
Wine critics absolutely love Riesling. Do you know why?
Because when ripened and picked at different times of the
harvest, this grape can create completely different
and complex tasting wines. Germans have perfected that technique to an unmatchable level of expertise.
The diagram above details the level of quality German wineries classify its wines and their attributes.
Lily was crafted to first begin with a QbA status. The purple label meets the third rung of classification. This
means it was tested by a panel to ensure it shows the typical character of the region, meets a certain sugar
level and alcohol content. All QbA wines must come from one of the thirteen Anbaugebiete (quality-wine
regions) and cannot contain wine from any other region. Our Lily hails from the Mosel and Rheinhessen regions.
The same applies to the next level of QmP wines, with even more rigorous qualifications. The red label begins
this new level with Kabinett characteristics. It is the lightest and less-sweet style with off-dry acidic character.
The orange label is a step up in sweetness with Spatlese level. It is considered a later harvest wine with a fuller,
richer body and length of finish. Finally, the blue label is our Auslese, a refined dessert wine made from grapes
affected with noble rot, or grapes that “over-ripened.” The grapes are picked out from the others very carefully
and the result is a delicious nectar fit for sumptuous meals.
We’re confident you’ll fall in love with Lily Riesling!
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