MOLTES

Stéphane & Mickaél

VIN D’ALSACE - GRAND CRU STEINERT - GRAND CRU ZINNKOEPFLE - CREMANT D’ALSACE

ALSACE TRADITION
MUSCAT D'ALSACE BIO

AGRICULTURE
BIOLOGIQUE

R ES The wine provides an explosion of aromas; the
iy Muscat grapes provide spontaneity, fruitiness and
' fragrance but without excess.

On the palate, it is a beautiful and refreshing wine.
This is a wine that makes you want to indulge on a
second glass.

It is particularly recommended as an aperitif but
also pairs wonderfully with asparagus, goat and
sheep cheese, pickled herring and mackerel and
smoked and grilled fish.

LAND
Exposure: East, South-East

Elevation: 210 to 310m
Soil: Clay and silt

ADVICE

Serving temperature: 12°C

Aging: 3 to 4 years

Dryness/Sweetness: Wine with a dry spirit

OTHER INFORMATION
Capacity: 75 cl

Alcohol content: 13% vol
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