CAVE FAMILIALE A PFAFFENHEIM

VIN DALSACE - GRAND CRU STEINERT - CREMANT DALSACE

CREMANT D'ALSACE
-SIME 2011

Our 2011 vintage is a very elegant Cremant.

Pale and shiny yellow dress with strings of fine bubbles, our 2011 Cremant will
seduce you right away.

The nose is pure, precise and distinguished with aromas of white peach, lemon,
pineapple and pear as well as more grassy notes of honeysuckle and sweet aromas
of almond paste and candied melon.

On the palate the wine is structured and mineral but also straightforward and
delicate.

Pair this 2011 vintage with fish, seafood, caviar and also duck and white meat and
dishes accompanied with cilantro and citronella based sauces. Also perfect match
with desserts like lemon tart, almonds, hazelnuts and figs.
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'HER INFORMATION
Content :
Alcohol :
Grape varietals: ardonnay : 34 %
Blanc:33 %
Noir : 33 %
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Texte écrit à la machine
Our 2011 vintage is a very elegant Cremant.

Pale and shiny yellow dress with strings of fine bubbles, our 2011 Cremant will 
seduce you right away.

The nose is pure, precise and distinguished with aromas of white peach, lemon, 
pineapple and pear as well as more grassy notes of honeysuckle and sweet aromas 
of almond paste and candied melon.

On the palate the wine is structured and mineral but also straightforward and 
delicate.

Pair this 2011 vintage with fish, seafood, caviar and also duck and white meat and 
dishes accompanied with cilantro and citronella based sauces. Also perfect match 
with desserts like lemon tart, almonds, hazelnuts and figs.


