
 

 

 

 

 

 

 

  

 

 

 

         

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
LAND  
Exposure: East, South-East  
Elevation: 250 to 310m 
Soil: Limestone 

 
ADVICE  
Serving temperature: 10°C  
Aging: 3 to 8 years  
Dryness/Sweetness: Semi dry wine 

 
OTHER INFORMATION  
Capacity: 75 cl 
Alcohol content: 13% vol 
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Deep and intense gold yellow sparkled dress. 
Powerful and supple bouquet of slightly overripe 
fruits (quince paste, pineapple, apricot) and 
licorice. 
Its aromatic softness in perfect balance with a fine 
acidity make this wine irresistible.  
Drink with venison, poultry dishes with sauce, foie 
gras, roasted goose, fruit tart. 
 
 
 

ALSACE GRAND CRU 
STEINERT 

PINOT GRIS BIO 
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