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ALSACE TRADITION

Exposure : East, South-East

ADVICE
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LAND

Soil : clay and silt
Elevation : 210 to 310 m

Serving temperature : 12°C
Aging :  2 to 3 years 

Content: 750 ml 

Dryness/Sweetness: 
   Wine with a dry spirit Dry    1-2-3-4-5    Sweet

Alcohol: 13 %

PINOT GRIS BIO 2016

Mickaël
Texte écrit à la machine
Intense and generous yellow color with a lemon brightness. 

The palette of harmoniously well balanced aromas reminds you the flavors
of Acacia honey, plums “Reine Claude” with a slight smoky hint.
A soft and fleshy wine.

Ideally paired with fish based dishes, crayfish and lobster. Also perfectly 
match with white meat, poultry, pheasant…




