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LAND
Exposure : East, South East

Soil : Clay and silt

ADVICE
Serving temperature : 10°C

OTHER INFORMATION

ALSACE TERROIR

PETITS GRAINS BIO

Elevation : 210 to 310 m

Aging :  3 to 6 years
Dryness/Sweetness :
Semi dry Wine 

Content :  750 ml 
Alcohol : 13 % vol 

  PINOT GRIS 2016 

Mickaël
Texte écrit à la machine
Brilliant yellow straw color.
Subtle aromas of melded bouquet and supple, expressive 
notes of ripe fruits such as apricots, yellow peach and dried
 sultana grapes.

Generous velvety, winy and full wine which fills the mouth
 perfectly. Very persistent on the palate, with a perfect 
harmony and a finefinish.

Serve with foie gras, fish dishes with sauce. Also a perfect 
companion of white meat, poultry and venison.


