
VIN D’ALSACE - GRAND CRU STEINERT - CRÉMANT D’ALSACE

8-10 rue du Fossé • 68250 Pfaffenheim •Tél. 03 89 49 60 85 • www.vin-moltes.com • E-mail: domaine@vin-moltes.com

LAND
Exposure : East, South East

ADVICE
Serving temperature : 10°C

OTHER INFORMATION

Dryness/Sweetness :
Semi dry Wine 

Content :  750 ml 
Alcohol : 13 % vol 

ALSACE GRAND CRU

 PINOT GRIS BIO 2015

Awards:  Decanter 2016 Bronze medals 

Soil : Limestone
Elevation : 250 to 310 m

Aging :  3 to 8 years

  STEINERT 

Mickaël
Texte écrit à la machine

Deep and intense gold yellow sparkled dress. Powerful and supple bouquet
 
of slightly overripe fruits (quince paste, pineapple, apricot) and licorice.

Its  aromatic softenss in perfect balance with a fine acidity make this wine 

irresistible.Drink with venison, poultry dishes with sauce, foie gras, roasted
 goose, fruit tart.


