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White

100% Riesling

Alsace AOC 

36 g/l

14.4% alc/vol

 

6.91 acres 

Sigolsheim and Turckheim 

Limestone and granite 

2.06 T/a 

30 years 

Late October to mid-November

Traditional vinification - Alcoholic fermentation under temperature control; lees contact for

8 - 10 months; light filtration 

Stainless steel tanks 

10 to 14 years 

 

Medium sweet, full of honey, mineral undertones with scents of grapefruits; very well-balanced 

with a long finish

 

Aperitif, smoked fish and desserts
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