
 

 

 

 

 

 

 

  

 

 

 

 
 
 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 
 

 

 
 
LAND  
Exposure: East, South-East  
Elevation: 310 to 320m 
Soil: Clay and limestone 

 
ADVICE  
Serving temperature: 12°C  
Aging: 2 to 3 years  
Dryness/Sweetness: Dry wine 

 
OTHER INFORMATION  
Capacity: 75 cl 
Alcohol content: 13% vol  
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A bright and clear red cherry dress. 
Beautiful aromatic expression reminiscent of, 
cranberries, cherries and raspberries; almond 
and hazelnut aromas are present but discrete. 
 
These aromas blend into a lightweight and 
extremely appealing ensemble, on the palate 
this is a delicate though aromatic wine to be 
drunk young. 
Pair with cold cuts (salami, hams), grilled meat 
and fish and white meat. 
 
 
 

ALSACE TRADITION 
PINOT NOIR BIO 

VIN D’ALSACE - GRAND CRU STEINERT – GRAND CRU ZINNKOEPFLÉ - CRÉMANT D’ALSACE 
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