
 

 

 

 

 

  

 

  

 

 

 

         

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

 
 
 
 
LAND  
Exposure: East, South-East  
Elevation: 210 to 310m 
Soil: clay and silt 

 
ADVICE  
Serving temperature: 8°C  
Aging: 2 to 3 years  
Dryness/Sweetness: Wine withadry spirit 

 
OTHER INFORMATION  
Capacity: 75 cl 
Alcohol content: 12,5% vol 
Grape varitals: Pinot Noir: 100%                                                                        
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Beautiful and shiny pale salmon pink dress. The 
intense bubbling at opening eases down shortly 
after. 
Powerful and intense, it reveals aromas of stone-
fruits, raspberries, and red currants. A while after 
airing the wine it reveals slightly minty aromas 
which bring freshness. 
 
On the palate this very “winy” Crémant offers a 
smooth and sleek teture with notes of Brandy 
cherries. Mint and citrus flavours blend in as 
aftertaste. 
Pair with white fresh water fish in tomatoes sauce, 
veal… 
 
 

ALSACE TRADITION  
CREMANT D’ALSACE 

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