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PINOT AUXERROIS

VINEYARD

Located right in the heart of the village of
Ammerschwihr, the vines are 46 years old and
are planted on clay-limestone soils.

WINEMAKING

The grapes are harvested by hand and pressed
whole at low pressure in vats to ensure the best
possible quality. The wine ferments for two
months in stainless steel vats.

AGEING

5 months on fine lees in stainless steel tanks.

TASTING NOTES

Its brilliant gold colour reveals aromas of white
flowers and citrus. The palate is elegant and
fresh, with a mineral finish.
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GRAPE VARIETY
100% Pinot Auxerrois

Q FOODS PAIRING
/ Aperitif, White meat, Cheese-based dishes

TEMP AGEING POTENTIAL
8 -10°C 3to 4 years
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