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Crémant d’Alsace BioAppellation : AOC Crémant d’ALSACE 
Grape variety :  organic Pinot Blanc-Auxerrois et Pinot Gris
Pinot Blanc (apples, flowery, creamy) – Pinot Auxerrois (musky, buttery, spicy, honeyed, apricot, orange blossom, tangerine peel) two varieties of the same family, traditionnaly vinificated together. Pinot Gris brings roundness and body.

Soil : Sandy and gravely soil

Vinification : Cremant d’Alsace is produced under the rules of the « Champagne Method ». Strict selection of the grapes, special cellar equipements, second fermentation in bottle, no filtration but « degorgement », 24 months of aging on lees before selling.

Analysis : Non Vintage 
Alcohol % : 12.5%
Residual Sugar g/l : 7
Total Acidity g/l H2So4 : 3.85
Volatile Acidity g/l H2So4 : 0.29

Quality and character :  
It has a refreshing, clean nose redolent of apricots with hint of marzipan and plenty of acidity and zing.

Temperature of service : 8 to 10°c

Prime drinking :  2 to 3 years 
Food matching : Elegant aperitif, seafood, entrees, poultry, pastry, white meat, ideal for any nice drinking occasion
Organic Certificate: Ecocert , our vineyard has been converted to organic production since 2008
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