2008

SPEC'S WINE OF THE WEEK

Selbach Riesling Qba, Mosel, 2008
Tech: 10% Alc. 100% Middle Mosel Riesling fermented in stainless steel tanks with no malolactic.

Pale straw in color, day-bright and clear with green highlights and good legs; semi-sweet, light-bodied

with crisp acidity. It tastes and smells like fresh, crisp, refreshing, adult apple juice. There is a touch of

Fine. Spec’s Score: 88VHR (Very Highly Recommended).

mineral and floral underlying the juicy apple fruit followed by hints of peach and citrus. Long and
delicious, alive with sweet fruit and flavor but finishes clean. This is how basic Mosel Riesling should
. taste. Derfect as a holiday aperitif.
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$13.59 bottle $152.99 case 12x1Liter

SPEC'S
WINES, SPIRITS & FINER FOODS
MON-SAT 10AM TO 9PM
NOW OPEN! Bee Gave 13015 SHOPS PARKWAY (512) 263.9981
e 739 HWY 71 W (Bastrop) e Arbor Walk
e Southpark Meadows e Airport Blvd

¢ Round Rock (Next to IKEA) e Brodie Lane
(512) 366-8260

SEE OUR FRIDAY AD IN THE STATESMAN
Prices Include 5% Cash or Debit Card Discount.

Selection of

Huge

Cheese!




