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White

100% Pinot Gris

Alsace AOC

106 g/l

13% alc/vol

34.60 acres

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

LLSBEECE

ON AUSACE GONTAD

TERR I SPARR
~ PINOTGRIS

i e S 5 s - SR

Granite, limestone, gneiss, chalk and clay

4.41 T/a

28 years

Mid-October
Traditional vinification - Alcoholic fermentation under temperature control; no malolactic
Stainless steel tanks

2 to 4 years

Bright golden yellow

Mineral with notes of ripe grapes and apricots

Soft and mineral with a delicate sweetness and good acidity

Tarte Flambee, mushroom Risotto, rustic Alsatian dishes, pumpkin cream soup

W.J. Deutsch & Sons, Ltd.

Jine wine mercdhants



