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

ALSACE TRADITION

Exposure : East, South-East

ADVICE

LAND

Soil : clay and silt
Elevation : 210 to 310 m

Serving temperature : 12°C
Aging :  2 to 3 years 

Content : 750 ml 

Dryness/Sweetness:
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OTHER INFORMATION

Dry    1-2-3-4-5    SweetDry Wine

PINOT NOIR

Alcohol : 13 %

ROSE D'ALSACE 2017

Mickaël
Texte écrit à la machine
Clear and bright color reminiscent of red currant.

It develops intense and attractive aromas of « Griotte » -bitter cherry 
and brandy cherries with notes of « brioche ». 

Suppleness and freshness at first taste associated to a deep bouquet of red
fruits makes our Rose a very enjoyable wine (cherry, strawberry, currant ...).

It is the ideal companion for summer dishes (grilled meat, skewers, salads, 
vegetables, and savory tarts...) but also pairs wonderfully with spicy food 
(lamb tagine, chili con carne, stuffed peppers).


