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Pinot Blanc, Pinot Auxerrois and 
Pinot Gris.

Cremant D'alsace

-

-

Alcohol: 13,5%

The minimum ageing on slats is 12 
months, but here we increase it to 
18 months in order to offer an 
elegant aromatic complexity.

The color is a pretty pale yellow; 
and is adorned with lively and very 
fine bubbles.
The nose is open, on white flowers, 
brioche, candied citrus fruits.
The palate presents a very beautiful 
balance: the wine, with a low 
dosage, is naturally round thanks to 
prolonged ageing on slats. The 
palate is very fresh, tense. The 
whole, very elegant, leaves a 
delicately thirst-quenching 
impression.
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