PIERRE SPARR’

RIESLING RESERVE. 2009
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White

100% Riesling
Alsace AOC
79/l

12.3% alc/vol

56.83 acres

Sigolsheim and from Thann (Haut-Rhin) to Kintzheim (Bas-Rhin)

PIERRE SPARR

RIESLING
RESERVE

Granite, limestone, gneiss, chalk and clay

441 T/a

20 years

Mid to End-September

Traditional vinification - Alcoholic fermentation under temperature control

Stainless steel tanks

310 6 years

Skinny yellow

Notes of minerals, ripe Mango, lemon peels, some banana and cardamom

Aromas of elder flower, limes and apricot

Stewed halibut with herbs, grilled pineapple, aperitif, vegetable pizza, light chicken dishes

W.J. Deutsch & Sons, Ltd.

www.vins-sparr.com

Jine wine mercdhants



