
WINE TYPE | REGION, COUNTRY: 
Still White Wine | Central Poland

SHORT WINE DESCRIPTION:
Dom Jantoń Riesling 2024 is a vibrant, terroir-driven white wine that showcases 
the purity and finesse of cool-climate Polish viticulture. Aromas of lime zest, 
green apple and white peach are layered with subtle floral notes and a delicate 
hint of wet stone. The palate is crisp and precise, supported by lively acidity 
and a clean, mineral finish. 

OENOLOGICAL DETAILS:
Grape variety/varieties: 100% Riesling

Grape origin:
• Location: Single-parcel vineyard planted on a south-facing hillside voverlooking a pond.
• Soil: Light, sandy soils with a gentle clay component, contributing to the wine’s aromatic

 purity and refined texture.
• Exposure / site: South-facing slope ensuring optimal sun exposure and consistent ripening, 

resulting in a precise, finely textured palate.

Vinification:
• Harvest: Hand-harvested grapes at optimal physiological ripeness.
• Fermentation: Grapes gently pressed and fermented at controlled temperatures in stainless steel tanks. 
• Ageing / maturation: Matured briefly on fine lees, enhancing texture and complexity while maintaining 

a precise, vibrant expression.

PRODUCER: 

Dom Jantoń 
WINE NAME | VINTAGE: 

Riesling 2024

SERVING:
• Best serving temperature:14–16°C
• Decanting: Not required
• Food pairing: Pairs beautifully with light, aromatic dishes such 

as spring vegetable tempura, citrus-marinated scallops, grilled 
white asparagus, Vietnamese fresh spring rolls, or soft, fresh 
cheeses like chèvre or ricotta.

• Aging potential: Ready to drink now, with ageing potential 
of 4–6 years under proper cellar conditions.

ANALYTICAL PARAMETERS:
• Alcohol: 12,5% ABV
• Residual sugar: 0,2 g/l
• Total acidity: 6,5 g/l
• pH: 3,5
• Total SO₂: 79 mg/l
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Beata Jantoń
Email: beata@janton.pl
Phone: +48 883 393 901
Website: domjanton.pl/en More info: iwp.org.pl


