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WEINGUT SCHMIDT AM BODENSEE | GERMANY

To be enjoyed pure and chilled in a wine glass!
0 % alcohol
100 % handpicked

single—variety juice
2 V]

natural (no artificial additives)

ORIGIN CLIMATE

warm, continental with in-

fluences of the Main River

Frankfurt Sommerach

SEA LEVEL
200 bis 250 m,

Bamberg O
gentle vineyards

Warzburg
(o)

ERNTE
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SCHMIDT AM BODENSEE

SOIL STRUCTURE
deep shell limestone
soil

BACCHUS
The grape variety Bacchus, which owes its name to
the Roman wine deity, is a hybrid of (Silvaner x Ries-
ling) x Muller-Thurgau and a typical representative of
typical representative of Franconia.

FOOD PAIRING
As an aperitif or as an accompaniment to Asian and

A GLASS OF FLEIN

Flein is single-variety grape juice of the highest quality. Three
winegrowers from the Alpine region, all of them long-time fri-
ends, refine their region-typical grape varieties into juices
which open up new dimensions of taste - either as an aperitif
or food companion: Gross & Gross (South Styria), Cantina Kur-
tatsch (Alto Adige) and Schmidt (Lake Constance).

The grapes for Flein come from vineyards that were selected
specifically for the production of the juice. The cultivation of the
vines, like the harvest, is done carefully by hand. Gently pressed
like champagne and pasteurised using the latest technology,
Flein enables variety-typical aromas. Flein comes with a surpri-
sing freshness, elegance, and lively acidity.

spicy dishes as well as pastries and desserts.

9 JUICE DESCRIPTION

Light yellow in the glass. Floral nutmeg notes and

nuances of caraway and currants. Full-bodied yet

delicate with balanced melting of acidity and juicy

fruit.

SCHMIDT AM BODENSEE
Weingut Schmidt am Bodensee
stands for refined, precise and

balanced winemaking. Pivotal
to success are the quality of the
grapes and the uniqueness of their
vineyards. The family run business
stands for
hospitality pleasure  as
contributors fo an enhanced quality

of life.

sensitive vinification,
and

WWW.FLEIN.AT/EN

More ...

Vines over 30 years old
Atit's best: 2022-2024
Acidity: 10,3 g/I
Residual sugar: 138 g/!
Units: 0,74 |

Nutritional facts per 100 ml|
Energy 247 kJ (58 kcal)

Fat 0,05 g

- of which saturated fatty acids 0 g
Carbohydrate 13,9 g

- of which sugars 13,4 g

Protein 0,01g

Salt 0,01g



