B R E E

A DESIGN AS RACY AS THE WINE
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SILVER MEDAL
2010 Grand Harvest Awards
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PINOT NOIR

GRAPE VARIETAL:
100% Pinot Noir

COUNTRY: Germany

REGION: Pfalz
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DESIGNATION:
Qualitatswein

REGIONAL NOTES:
Bree Wines are grown in the Pfalz
Region of Germany. The vines thrive
in the clay soil and mild climate.

Rl ErSel

CHARACTERISTICS:

A lighter, approachable style to
German Pinot Noir showcasing
delicious flavors of red berries and
cherries. Pair with a variety of dishes
like salmon, poultry, lean beef as well
as mild cheese.
ALCOHOL: 12.00%
ACIDITY: 749/
RESIDUAL SUGAR: 12¢g/

UPC CoDE: 0-84279-98139-0
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MAGAZINE

BEST BUY 2009 Riesiing

RIESLING

GRAPE VARIETAL:
100% Riesling

COUNTRY: Germany

REGION: Pfalz

DESIGNATION:
Qualitatswein

REGIONAL NOTES:
Grown in the Pfalz Region of
Germany. The vines thrive in clay soil
and the cool region. Pfalz Rieslings
have a higher amount of acidity due
to the cool weather leading up to the
harvest in October.

CHARACTERISTICS:
Enjoy flavors of crisp apple, passion
fruit and lime. Whether you are having
fish, Asian cuisine or a light salad,
Bree Riesling will not only compliment
your meal, but your table as well.
ALcoOoHOL: 10.00%
ACIDITY: 84l
RESIDUAL SUGAR: 329/

UPC CoDE: 0-84279-97981-6
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