PIERRE SPARR’

PINOT BLANC RESERVE. 2009

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

Appearance

Nose

Palate

Food pairing

White

100% Pinot Blanc
Alsace AOC
6.59/

11.75% alc/vol

94 acres

From Thann (Haut-Rhin) to Kintzheim (Bas-Rhin)
50 miles North to South

Granite, limestone, gneiss, chalk and clay RRE SPA
PINOT BLAN(
RESERVE
4.41 T/a
20 years

Early to Mid-September

Traditional vinification - Alcoholic fermentation under temperature control

Stainless steel tanks

2 1o 4 years

Light yellow with green highlights
Fragrances of pears, lemon peels, and exotic coriander

Refined, well-balanced and refreshing

Aperitif, vegetable tureen, hay roast, different mountain cheese, pike-perches on leek oranges

vegetable

W.J. Deutsch & Sons, Ltd.

www.vins-sparr.com
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