MOLTES

Stéphane & Mickaél

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

ALSACE TRADITION
SYLVANER BIO

Our Sylvaner develops the righteousness and
accuracy that characterizes this variety so
e popular among white wines lovers.

* *
P

AGRICULTURE
BIOLOGIQUE

It will seduce you with its freshness. An easy to
drink wine with a crunchy side. It is pleasantly
fruity.

Sylvaner is a summer wine which is well suited
as an aperitif. It is an ideal companion for cold
cuts and especially barbecues.

To be enjoyed in an easy and relaxed way.

LAND
Exposure: East, South-East

Elevation: 210 to 310m
Soil: Clay and silt

ADVICE

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

OTHER INFORMATION
Capacity: 75 cl

Alcohol content: 12.5% vol
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