
 

 

 
 
 
 
  
 

 

 

 
 

 
 

 
 
 

 

 

WINE 

Varietal:   Riesling             
Vintage:  2006 

Certification :  Wine made from grapes produced using 
sustainable agriculture methods 

Alcohol :   13 % vol 
Bottling:  September 2007   
Sweetness:   SWEET  
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ROCK and VINE 

Terroir :      KASTELBERG GRAND CRU 
Rock’s or soil :  Unique ''Schist'' terroir Grand Cru of Alsace 

Orientation :    South 

Age of vines :  70 ans 

Production :   6 hl/ha 

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

Harvest :  Strict, selective sorting.,  November 2006 

Vinification :   Selection of only noble rot grain, pneumatic pressing, 
cold-must-settling for 36 hours  - aged on fine lees in 
oak barrels    

 

 

TASTING  Typical flavour of botrytis Honey taste, scents of ripe 
fruit (dry abricot, etc.), very complexe taste finished 
with a attractive freshness and minérality. Have a great 
ageing potential 

 

Food & wine pairing  to finish a meal,  by itself at any time 
 

SELECTION 

GRAINS NOBLES 2006 

Kastelberg Grand Cru Riesling 


