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Nez de fruits tropicaux (lychee et

mangue), notes florales (rose) et
d’épices. Bouche ample et exubérante.
Sa complexité aromatique se marrie
bien avec la cuisine asiatique. Ren-
contre cosmopolite réussie. Vin demi-

sec a servir entre 8 et 10°C.
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Tropical fruit nose (lychee and mango),
floral notes (rose) and spices. Ample
and exuberant in mouth. Unusually
recognizable oily texture. Complex
aromatic structure matching perfectly
with Asia dishes. The most sensual of
Alsace wines. Successful cosmopoli-
tan conjunction. Off-dry wine, to be
served between 8 and 10°C.
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GEWURZTRAMINER

Coteaux de Dambach la Ville
Domaine Dirringer
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Erethdr 4 - Appellation

F/REERT AOC. EIRIZNE
Alsace AOC, White wine

WL E - Location
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In the center of Alsace (East of France), in the heart of Europe, in a middle

aged wine-growing village, ideally situated on a 240 m high East, South-
East located parcel

H#% Rk - Vine

W ZEIEHIGE ORI, BEMTHME : 30 F
Gewdirztraminer (Traminer), average age 30 years
13 - Soil
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Sandy soil with granite resurgence

Hi# - Vine growing
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Well reasoned vine growth methods since 1985

“E4y - Vintages available to buy

2006 £ 14 )F 14°
2007 &£ 13.5  13.5°

KB - Vinification
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Manual harvest, pressed grapes (not trampled), drawing off by natural
precipitation in tanks, fermentation in over a hundred aged oak large
barrels, controlled fermentation temperature

#k - Maturation
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2 months regular controls together with fine yeast fermentation.
Microfiltration before bottling
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www.inthemoodforwines.com



