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TASTING NOTES
A beautiful bright golden colour reveals a nose of 
white flowers and citrus notes. On the palate, it 
shows elegance and freshness, with a mineral 
finish.

WINEMAKING
Manual harvesting in small bins, followed by 
whole-cluster pressing with low pressure to 
ensure high quality. Fermentation lasts for 2 
months in stainless steel tanks, followed by 
ageing on the lees. Bottled in the spring.

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

AGEING
5 months on fine lees.

GRAPE VARIETY
100% Pinot Gris

FOODS PAIRING
Fish, Shellfish, White meat

TEMP
8 - 10°C

AGEING POTENTIAL
3 to 4 years

SUGAR
0 g/L

DOMAINE MAURICE 
SCHOECH

SCHLOSSBERG

AOP ALSACE GRAND CRU


