
RIESLING
Schoenenbourg
Alsace Grand Cru

Code UPC/BOTTLE: 377000227410 1
Code UPC/Case of 12 bottles:  1377000227410 8

Whole-grape pressing (4 to 9 hours), temperature-controlled with slow fermentation, aged on thin lees inoak casks.Average age of vines : 35 years, and aging potential : 8to 10 years.This wine has a bright and pale yellow colour, with avery seductive nose of citrus fruit and candied lemonaromas reinforced by over-mature pineapple. Thiswine shows a hint of mineral in the finish and goodfreshness.
It goes well with seafood, fish, white meat & poultry.Varietal : 100% RieslingAlcohol : 13° % vol.Residual sugar : 9,6 g/LAcidity : 5,72 H²SO4

BERCUT VANDERVOORT & CO., INC.
873 N. SAN MATEO, CA  94401

Whole-grape pressing (4 to 9 hours), temperature-controlled with slow fermentation, aged on thin lees inoak casks.Average age of vines : 35 years, and aging potential : 8to 10 years.This wine has a bright and pale yellow colour, with avery seductive nose of citrus fruit and candied lemonaromas reinforced by over-mature pineapple. Thiswine shows a hint of mineral in the finish and goodfreshness.
It goes well with seafood, fish, white meat & poultry.Varietal : 100% RieslingAlcohol : 13° % vol.Residual sugar : 9,6 g/LAcidity : 5,72 H²SO4
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