
Moser Riesling 
Trentino-Alto-Adige, Italy
Moser values the combination of simplicity and modernity in the 
production of their wines. This family-owned business has its roots 
in the Cembra Valley, where they grow grapes such as Chardonnay 
and Muller Thurgau. In the cellar, they aim to maintain the 
freshness and cleanliness of the product to express its varietal 
characteristics best. Their cellar is a new and modern production 
center located in an ancient bishop's estate, surrounded by an 
amphitheater of vineyards. They produce sparkling, white, and red 
wines from the hills above Trento and the Cembra Valley.

Tasting Notes
Moser's Riesling is produced from a variety that 
originated in the Moselle region of Germany. It’s 
famous for its balance of acidity, sweetness, and 
alcohol. The wine has a straw-yellow color with 
subtle green highlights. Aromas of green 
apples, white flowers and petrol. It’s a dry, 
refreshing and food friendly wine. 
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Food Pairing & Enjoyment
Pair with seafood dishes like scallops or shrimp 
with buerre blanc sauce or a cold Asian noodle 
salad. Serve it well chilled in a standard white 
wine glass. Can be enjoyed now or aged for a 
few years.  

Technical Data
Production area: Trento

Vintage 2022

Appellation: DOC Trentino 

Varietals: 100% Riesling

Vineyard: Cembra Valley

Elevation 1800-2100 feet

Harvest Hand harvested

Soil Limestone

Farming:  Organic

Vinification Hand-harvested with careful 
selection of the best bunches in 
the vineyard, fermentation in 
stainless steel tanks followed by 
aging on its fine lees for 6 months 
in 25 hL oak casks to enhance the 
typical freshness and fragrance of 
grapes grown in Trentino.

Alcohol: 13%


