
Maturity analyse, pressing and fermentation
of the juice in stainless steel tanks with
temperature control.

In the nose, it's really expresive. Fresh fruity
notes and aromas of grapes just harvested.
Full mouth with a nice freshness that gives a
touch of energy at the end.

Keeping potential of 5 years.

MUSCAT

PRODUCTION

DESCRIPTION

SERVICE

AOC : Alsace Grape type : 50%
Muscat d'Alsace,

50% Muscat Ottonel

Colour : White
Alcohol : 12 % Vintage : 2020

TEMPERATURE : Between 10° and 12° 
PAIRINGS : Ideal for an aperitif, with
sparragus and also with asian meals.
VOLUME : 75cl

Case x 6 bts
Palet 582 bts

Medium-dry wineDry Wine Sweet wine

0,5 g/L


