Seckinger
Riesling Vom Loss Pfalz ||
100% Riesling

Rhineland - Pfalz

Certified Organic and practicing

biodynamic. Only the free run juice is
used for fermentation and then the BIODYNAMIC
wine is aged up to 8 months sur lie.

2,250 cases produced.

Jonas Seckinger’s 'Yom Loss'is as dry as it
gets. Farmed biodynmically and bottled
without filtration, leading to a wine
that's light and pure yet herbaceous and
subtly savory. Flavers of Granny Smith
apple, smoke, fennel and honeysuckle.
Pour this alongside oysters, Pad thai or

dishes accented with a bit of lemon!
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