~ VINS D'ALSACE

DOMAINE

GRESSER

ANDLAUV

\ a8 3
LI W —

GRANDS CRUS
KASTYELBERG - MOENCHBEBERG - WIEBELSBERG

DUTTENBERG
RIESLING
2022
WINE
Varietal: Riesling
Vintage: 2022
Certification : Organic Wine certified by Ecocert FR-BIO-01
Alcohol : 12 % vol
Bottling: March 2023
Sweetness: DRY
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Terroir : DUTTENBERG

Rock’s or soil : Marn

Orientation : East

Age of vines : 35 ans

Production : 53 hi/ha

Vines : Biodynamic practices - compost - organic manure -
ploughing - harvesting at physiological maturity

Harvest : Hand-picked harvest, September 2022

Vinification : Pneumatic pressing - cold-must-settling for 36 hours -
fermentation with natural yeats - aged on fine lees in
oak barrels

TASTING Fruity nose typical of Rieslings. In mouth, the attack is

Food & wine pairing

frank and one can discover a beautiful balance
between the richness of the grape and the salinity of
the rock.

This wine is suitable with fish, white meat and poultry.
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