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fumées. Paré d’'une elegante robe dorée,
ce vin blanc demi- sec dévoile de sédui-

santes senteurs de fruits bien mars. En
bouche, il offre une harmonie charmante
entre velouté, c6té charnu et puissance,
avec une touche d’acidité.

Servi entre 8 et 10 °C, il est idéal pour ac-
compagner des crustacés et coquillages,
des ravioles chinoises ou le traditionnel
foie gras. Il peut accompagner tout un
repas et mettre tous les convives en har-
monie.
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Nose of well ripe fruit. Elegant golden
robe. Aromas enriched with undergrowth,
sometimes flowery and smoked notes.
Charming harmony in mouth with smooth,
pulpy, strong characteristics and a slight
touch of acidity. Served between 8 and
10°C, it perfectly matches with seafood
and shelves, Chinese dumplings or tra-
ditional French foie gras. This wine can
be drunk throughout a meal and helps
ro reach incomparable conviviality.

— )

Igﬁ‘l‘ﬁ_\’lz)%f‘

PINOT GRIS
Domaine Dirringer
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EF=Hifr 4 — Appellation
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Alsace AOC, White wine
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HFEAE - 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, situated on a 200 m high South located parcel

HEFEE - Vine
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Pinot Gris, average age 22 years

13 - Soil
AL
Clay soil

& - Vine growing
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Well reasoned vine growth methods since 1985

££4% - Vintages available to buy
2009 125% 125°

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



