GEWURZTRAMINER SELECTION MAISON

Dry Wine Medium-dry wine

Sweet wine
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AOC : Alsace Crape type :100% Colour : White
Alcohol :13,0 % Gewurztraminer Vintage : 2020
PRODUCTION

Maturity analyse, pressing and fermentation
of the juice in stainless steel tanks with
temperature control. Without added yeast.

DESCRIPTION

Its aromatic notes of roses and exotic fruits
make this wine with a great personality. | the
mouth, its sweet but not heavy, well-
balanced and armonic. Long and persistent
final that invites to keep tasting its flavours.

Keeping potential of 8 to 10 years.

SERVICE

TEMPERATURE : Between 12° and 14° C
PAIRINGS : With an apertif with strong
cheese or it can also accompany a sweet-
salty plate or fresh dessert.

VOLUME : 75cl
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Case x 6 bts
Palet 582 bts
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