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Description:  Description:  Description:  Description:  this shimmering greenish yellow pinot blanc possesses an in-

tense floral bouquet with a broad array of fruit aromas of ripe apples. Its 

body is forceful and well-proportioned, its finish lingers on the palate. In 

the mouth it is pleasant dry, fine, velvet and very fresh. This is a multiface-

ted wine that can be fully enjoyed after several years of storage.    

 

Food pairing:  Food pairing:  Food pairing:  Food pairing:  pasta, rice dishes, fish as well as poultry 

Serving suggestion: 10 – 12 °C 

 

VarietalVarietalVarietalVarietal:::: 100% Pinot Blanc 

Growing areaGrowing areaGrowing areaGrowing area:::: south southeast facing vineyards in the plain of 

Margreid; hillside vineyards in Kurtatsch (400 –   

600 m a.s.l.) 

Soil:Soil:Soil:Soil: chalk gravel moraine soil in Kurtatsch, sandy alluvial 

soil in Margreid 

Method of cultivationMethod of cultivationMethod of cultivationMethod of cultivation:::: pergola and guyot; 3,500 – 7,000 vines / hectare 

Yield:Yield:Yield:Yield: 50 – 60 hl / hectare 

Age of vinesAge of vinesAge of vinesAge of vines:::: up to 40 years 

VinifiVinifiVinifiVinificationcationcationcation:::: fermented at a constant temperature; maturation 

with regular batonnage in large oak casks for 7 

months; 70% fermented and aged in stainless steel 

tanks on the fine lees for 7 months 

BarrelBarrelBarrelBarrel:::: stainless steal tank, large oak cask 

Ageing potentialAgeing potentialAgeing potentialAgeing potential:::: 4 – 5 years 

 

 

 

 

AlcoholAlcoholAlcoholAlcohol:::: 13.5% by vol. 

AcidityAcidityAcidityAcidity:::: 5.7 g / litre 

Residual sugarResidual sugarResidual sugarResidual sugar:::: 3.1 g / litre 

 

ReleaseReleaseReleaseRelease:::: May 2013 


