PIERRE SPARR’

PINOT GRIS PRESTIGE. 2004

Color

Varietal

Appellation

Residual sugar

Alcohol content

Size of vineyard
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Soil
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Age of the vines

Harvest

Vinification

Aging process
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Tasting notes

Food pairing

White

100% Pinot Gris

Alsace AOC

20.8 g/l

13.89% alc/vol

4.94 acres

Sigolsheim, Bennwihr

Limestone, chalk and clay

3.41 T/a

35 years

Late October

Traditional vinification - Alcoholic fermentation under temperature control

Oak casks or stainless steel tanks

4 to 7 years

Deeply colored, smoky and rich; apricot, quince, honey and a hint of spice on a sumptuous

off-dry structure; full-bodied, heady with an ever lasting finish!

Aperitif and rich dishes

W.J. Deutsch& Sons, Ltd.

Sine wine merchants

www.vins-sparr.com





