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White

28.5% Muscat, 20% Sylvaner, 20% Edelzwicker, 10.5% Pinot Blanc,
10.5% Riesling, 10.5% GewUrztraminer
3.7 g/l

11.85% alc/vol

69.19 acres

From Thann (Haut-Rhin) to Kintzheim (Bas-Rhin)

Granite, limestone, gneiss, chalk and clay

[LRR 1. SPARR)

441 T/a

28 years

Early to mid-October
Traditional vinification - Alcoholic fermentation under temperature control; no malolactic
Stainless steel tanks

2 to 3 years

Light yellow glares

Fresh and mineral with light notes of tropical fruits (lychee, pineapple and papaya)

Fruity and well balanced with a good acidity

Qysters with curry sauce, orange duck, wolf perch on lemon grass, fowl curry, blue cheeses

W.J. Deutsch & Sons, Ltd.

Jine wine mercdhants



