MOLTES

Stéphane & Mickaél

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

ALSACE GRAND CRU
STEINERT
GEWURZTRAMINER BIO

A8

AGRICULTURE
BIOLOGIQUE

An aromatic explosion combined with scented
fragrances and a concentrated and intense bouquet
that make this wine charming and captivating.

It releases notes of marshmallow, vanilla, almond
flowers, white roses, cardamom, and oriental spices
all nobly blended and without exuberance.

This wine delivers a perfect harmony on the palate.
It is soft to perfection, smooth, juicy, and luscious as
a ripe mango.

Our Gewurztraminer is an endless symphony of
tastes that leaves you with a feeling of refinement
an8d exception.

To be served with a foie gras, cake or a fruit tart.

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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