
 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

SOIL 
Exposure : East, south-east  

Altitude : between 210 and 310m  
Soil : clay and silt 

ADVICE 

Tasting : 6 and 8°C  
Conservation : 2 years 
Sweetness : semi-dry  

OTHER INFORMATIONS 

Capacity : 75 cl  

Alcohol level : 12,5% vol 

 Grape varieties : Gewurztraminer 100% 
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A bubble fine and silky goes with the sparkling wine 
Gewurztraminer « Givré ». 
The nose expresses ripe exotic fruit, with hints of 
lychee and nectarine.  
The palate is full-bodied and generous, with chiseled 
acidity in perfect harmony with the wine’s sweetness. 
In the mouth, as in the nose, a festival of exotic aromas 
delights the palate. This sparkling wine is in line with 
current trends in cocktail-style wine drinking. 
It is designed to be drunk chilled in tall glasses, 
accompanied by 2 or 3 ice cubes. 
A perfect companion for festive occasions and 
moments with friends, it can be served as an aperitif 
or with desserts. 
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