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PINOT GRIS RESERVE 2023 — dry wine
ACC Alsace

100% Pinot Gris

3to Syears

Eye : pale yellow color, brilliant and clear.
Nose : rather discrete due to its youth, clearly marked by fruity flavours (yellow
peach, apricot).
Mouth : well balanced, dry, with a very good length. Gastronomic wine, without
heaviness on the palate, fruity and tangy freshness that persists.

The Pinot Gris is a very versatile wine which you can enjoy all along a menu. You
can have it as an aperitif or with a buffet, pair it with some hot starters based on
"foie gras”, sweet and sour dishes, Thai food, with some game food cooked
with vegetables/mushrooms, roasted meats, mild hard cheeses and desserts.

Various hill-sides around the little village of Bergheim with a predominance of

heavy soils compound by clay and limestone.
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2023 is moving towards the climatic conditions of 2022.

After a fairly dry winter, the soils received useful rainfall in March and April to
kick-start the season. The associated temperatures were cool, so the vines
started their cycle 9-10 days later than last year and the average for the last 30
years.

Once again, this was a season with low rainfall and high temperatures, but fewer

heatwaves. The long-awaited thundery showers in July and August enabled the
harvest to proceed smoothly. Riesling grapes have suffered greatly from the
heat and yields were adversely affected; the wines are mineral, fruity and crisp.
Nevertheless, all the other grape varieties produced good quantities, and give
warm and generous wines with a beautiful quality of ripe fruit.

Alcohol content: 12°69 3 Residual sugars: 4.56 g/L. 3 Total acidity: 5.4 g/L
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