
 

 

 
 
 
 
  
 

 

 

 
 

 
 

 
 
 

 

 

WINE 

Varietal:   Gewurztraminer             
Vintage:  2022 

Certification :  Organic Wine certified by Ecocert FR-BIO-05 

Alcohol :   14 % vol 
Bottling:  April 2023   
Sweetness:   SEC  
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ROCK and VINE 

Terroir :      DUTTENBERG 

Rock’s or soil :  Clay 

Orientation :    East 

Age of vines :  29 ans 

Production :   45 hl/ha 

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

Harvest :  Hand-picked harvest,  September 2022 

Vinification :   Ancestral method - maceration throughout alcoholic 
fermentation with indigenous yeasts - pneumatic 
pressing - malolactic fermentation - ageing in oak 
barrels    

 

 

TASTING  A warm, well-structured wine with wonderful 
Gewurztraminer spices and aromas of candied orange 
peel and quince. The finish is pleasantly bitter. 

 

Food & wine pairing  This wine is perfect with gourmet salads or Asian 
cuisine (Chinese, Thai...). 

 

Orange Wine 2022 

GEWURZTRAMINER 

Nature 


