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Pinot Gris

Pinot Gris 2023 Réserve

Pinot Gris (small grappes)

3 plots in Bergheim on dark chalky soils on hard calcareous subsoil and Oligocene
marly sybsoil. Deep, stony with good vineyard potential. east expositions and gentle
slope.

The exploitation is led according to the mode of the Organic Agriculture, controlled
by ECOCERT - FR-BIO-01.
Organic wine.

- Colour : Gold yellow, with orange reflection, limpid.

- Aromas : Relatively young, open nose. Smoky and peppery chief characteristic.
second smell of exotic fruits, of vanilla, liquorice and caramel. Overripe aromas
(quince and barley sugar). Botrytis expression.

- Mouth taste : Suave first impression, important savour, nice and intensive
freshness, light carbonic perception due to its youth. Heady, heavy and fleshy wine.
Intensive vanilla, liquorice and ripe fruit bouquet. Powerful and round.

- Wine and food harmony : " Goes everywhere". Nice for an aperitif, suitable with
food and dessert. Harmonious with white meat : poultry in sauce, wild poultry and
mushrooms,... A typical gastrnomic wine.

- Service temperature : 10-11°

- Ageing : 6-8 years
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