
*

Alcool :  12.23 %

Sucre :  171.4 g/l 

Acidité H2SO4 : 4.90 g/l
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Terroir : 
Ammerschwihr
Granite
Age des vignes : 30 ans
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V I N  L I Q U O R E U X

Nos “Sélection de Grains Nobles”
Nos Vins d’Exception
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Commentaire de dégustation :
Appearance : Deep yellow-green, vibrant and bright.  
Nose : The aromatic profile is bold and distinctive, with pronounced notes of
ripe yellow-fleshed fruits such as apricot, pineapple, pear, and quince,
complemented by subtle hints of bergamot. 
Taste : Smooth and full-bodied, with the sugars becoming rich and slightly
caramelized. Delicate hints of raisins emerge, adding complexity and depth
to the overall experience.

Best enjoyed at a serving temperature of 8 to 10°C.

The Sélection de Grains Nobles is perfect as an aperitif and pairs beautifully
with foie gras, fine pastries, fruit tarts, and exotic yellow-fleshed fruits like
pineapple and mango. Its rich sweetness and complexity enhance these dishes,
creating a luxurious and memorable tasting experience.

Potential :
This wine can be enjoyed now for its vibrant character, 
but it also has an impressive aging potential of over 10 to 15 years.

Where elegance meets sweetness. 

Vinification / Aging:
Hand harvesting and vineyard sorting.
Extended pneumatic pressing: Gentle and precise aroma extraction.
Static settling: Natural and delicate clarification.
Controlled fermentation at 20°C, preserving aromatic finesse.
Filtration and bottling at the estate.

The Sélection de Grains Nobles involves delaying the harvest to
increase the sugar content of the grapes, a process used to

produce luscious sweet wines. The fermentation is exceptionally
slow, continuing until an ideal balance between sugar and alcohol

is achieved, as carefully determined by the estate's oenologist.
This method allows for a remarkable harmony in the wine,

showcasing both its sweetness and structure.
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