
 

 

 

 

 

 

  

  

 

 

 

 
 
 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 
 

 

 
 
 
 
 
 

SOIL 
Exposure : East, south-east  
Altitude : between 300 and 320 m 

        Soil : Mulschelkalk sandstone 

 
ADVICE 

         Tasting : 12°C  
         Conservation : 4 to 5 years 
         Sweetness : Dry wine 

 
OTHER INFORMATION 
Capacity : 75 cl  
Alcohol content : 13.5 % vol 

When the whites take on colour and the Terroir 
imposes itself, this gives birth to Orange wines. 
Don't look for the grape variety, here the STEINSTUCK 
terroir expresses itself, it is a locality situated above the 
village of Westhalten. Its soil is particular, made up of 
Mulschelkalk sandstone. This unique terroir gives us fresh 
and racy wines, marked by mineral and chalky notes. 
A maceration with fermentation of the grapes gives the 
juice a beautiful orange colour, hence the name "Orange 
wine". 
This cuvée is made exclusively with Gewurztraminer. The 
original, pleasant nose reveals notes of sweet, slightly 
smoky spices. The palate is dry and fresh, with peppery 
and floral notes. 
It goes very well with spicy, sweet and savoury dishes, as 
well as strong cheeses (Roquefort, Munster, old 
Mimolette). 
 
Translated with www.DeepL.com/Translator (free 
version) 

ALSACE TERROIR 
STEINSTÜCK 2021 

“Vin Orange” 
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