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VIN D’ALSACE - GRAND CRU STEINERT - GRAND CRU ZINNKOEPFLE - CREMANT D’ALSACE

ROSE D’ALSACE
TRADITION BIO 2025

AGRICULTURE
BIOLOGIQUE

Very fruity wine, of the fruit of the currant with a

E MO TES clear salmon pink dress.
Jo Intense nose of morello cherries, cherries in brandy.
Notes of brioche, cherry pits creating a very aromatic
nose.

Supple and fresh attack, a wine that is easy to drink.
Pronounced bouquet of red fruits (morello cherry,
strawberry, redcurrant ...). Beautiful vinosity, nice
thirsty wine. Fresh, fruity wine, easy and pleasant to
drink.

The ideal wine for summer dishes (grills and
brochettes, various starters, raw vegetables,
galantines, vegetable gardeners and mixed salads),
convivial meals with friends (tarts, pies, soufflés...);
also goes well with spicy food (lamb tagine with
prunes...)

LAND
% Exposure: East, south-east
Height: 210 to 310 m

Soil: Clay and silt

ADVICE

Serving temperature: 10°C
Aging: 1 to 2 years
Dryness/Sweetness: Dry Wine

OTHER INFORMATION
@ Content: 750 ml
Alcohol : 12.5 % vol

Residual sugar: 1.3g/1
Tartaric acidity : 7.41g/1
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