PIERRE SPARR’

RIESLING LATE HARVEST. 2005

Color

Varietal

Appellation

Residual sugar

Alcohol content

Size of vineyard

White

100% Riesling

Alsace AOC

36 g/l

14.,4% alc/vol

6.91 acres

Location of vineyard Sigolsheim and Turckheim
Soil Limestone and granite

Yield 2.06 T/a

Age of the vines

30 years
Harvest Late October to mid-November
Vinification Traditional vinification - Alcoholic fermentation under temperature control; lees contact for
8 - 10 months; light filtration

Aging process Stainless steel tanks
Aging potential 10 to 14 years
Tasting notes Medium sweet, full of honey, mineral undertones with scents of grapefruits; very well-balanced
with a long finish

Food pairing Aperitif, smoked fish and desserts

W.J. Deutsch& Sons, Ltd.

Sine wine merchants

www.vins-sparr.com





