
 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

SOIL 

Exposure : East, South-East  
Altitude : between 210 and 310 m 
Soil : Clay and Silt 

ADVICE 

tasting : 8°C  

Conservation : 2 years 
Sweetness: semi-dry 

 

OTHER INFORMATIONS 

Capacity : 75 cl  

Alcool level : 12,5% vol 

Ingredients : Spirits(eau de vie d’orange  and cannelle 
and Crémant d’Alsace. 
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The wine dress is limpid with a beautiful 
crystalline sheen. The effervescence, intense at 
first, lightens with aeration and will seduce you 
with its dance of fine bubbles. 
The Christmas Bubbles is a sparkling wine 
vinified using the traditional method. 
Its aromas of sweet cinnamon spices and orange 
citrus zest will immerse you in the atmosphere of 
the festive season. 

CHRISTMAS BUBBLES  

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