
DESCRIPTION

TEMPERATURE : Between 10° et 12° 
PAIRINGS : Perfect for an aperitif, light fish
and white meat.
VOLUME : 75cl

Fresh wine, delicate aromas of fruits and
white flowers. In the mouth, is tender and
soft, with a nice freshness in the end.

Keeping potential : 5 years.

LES VIGNES DE LA CHAPELLE

SERVICE

AOC : Alsace
Alcohol : 12,5%

Grape type : 100%
Pinot Blanc

Colour : White
Vintage : 2021

Case x 6 bts
Palet 582 bts

PRODUCTION

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

ORGANIC

Medium-dry wineDry Wine Sweet wine

1,1 g/L


