MOLTES

CAVE FAMILIALE A PFAFFENHEIM

VIN DALSACE - GRAND CRU STEINERT - CREMANT DALSACE

ALSACE GRAND CRU

Our Zinnkoepflé is vastly aromatic but still focused on its “terroir’” (soil)
Our Riesling possesses a beautiful citrusy elegance.

The palate is ample but remains dry and straight in the final notes,
perfectly balanced by an acidity typical from lime and standstony soils.

A soft and slightly acid & saline aftertaste which requires a good
oxygenation. So patience!

Pair with fine flesh fish, meat with sweet & sour sauce and certain exotic
meals with spices.
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Mickaël
Texte écrit à la machine

Our Zinnkoepflé is vastly aromatic but still focused on its “terroir” (soil)
Our Riesling possesses a beautiful citrusy elegance.

The palate is ample but remains dry and straight in the final notes, 
perfectly balanced by an acidity typical from lime and standstony soils.

A soft and slightly acid & saline aftertaste which requires a good 
oxygenation. So patience!

Pair with fine flesh fish, meat with sweet & sour sauce and certain exotic
meals with spices.


