
VARIETAL
Complantation Riesling 40%, Pinot
Gris 60%

ALCOHOL 13.50% vol.

RESIDUAL SUGAR 1.2 g/l

ACIDITY 3.11 g H2SO4/l

INFORMATION

From December to Mid February the
weather was very cold with snow.
Then the Spring was dry and warm.
The Flowering started in a good
context who has expect a generous
vintage 2012. But July and August
which has bring some rot in the
vineyards. Fortunately the back
season was very dry and sunny. In the
cellar , the alcoholic fermentation
started well as the malolactic
fermentation and finished slowly.

Grand Cru BRAND: Granit soil facing
South and South-East. A subbtle and
sophisticated wine that offers an
unique blend of floral, grape fruit and
quince.This is an elegant wine with
depth and length, wrapped up in a
perfect balance.

Awards : ARGENT 2014 (Lyon International)


