PIERRE SPARR’

ALSACE ONE. 2007

Color

Varietal

Appellation

Residual sugar

Alcohol content

Size of vineyard

Location of vineyard

Soil

Yield

Age of the vines

Harvest

Vinification

Aging process

Aging potential

Tasting notes

Food pairing

White

39% Sylvaner, 28% Muscat, 16% Riesling, 9.5% Pinot Blanc,

7.5% Klevener de Heiligenstein

Alsace AOC

1.8 g/l

12% alc/vol
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From Thann (Haut-Rhin) to Kintzheim (Bas-Rhin)

Granite, limestone, gneiss, chalk and clay

4.41 T/a

28 years

Early to mid-October

Traditional vinification - Alcoholic fermentation under temperature control; no malolactic

Stainless steel tanks

2 to 3 years

Pale yellow color; dry with good freshness, well-balanced; apricots, pineapple and exotic fruits aromas

Aperitif, spicy dishes, Asian food, barbecue, salad and pasta dishes

W.J. Deutsch& Sons, Ltd.

Sine wine merchants

www.vins-sparr.com





