Grand Cru Gewurztraminer Kessler

Origin

Country France

Wine Region Alsace, AOC Alsace Grand Cru
Winery Domaines Schlumberger

Technical Data

Grape Varieties Gewurztraminer

Type Semi-dry white wine

Bottle Sizes Available 750 ml

Closure Natural cork and wax

Vinification Whole bunch pressing, static racking. Fermentation in thermo-
regulated tuns for one to four months.

Ageing Matured on lees for eight months.

Description

In Brief Distinguished right from 1394, Kessler has been sold under its

own name since 1830.

Tasting notes

Lemon colour with greenish hues and medium density. The
nose is dominated by jammy aromas of apricot, white peach and
citrus, accompanied by floral notes. After ageing, one finds
aromas of ginger, cardamom and roses. A body with a recurring
rich and characteristic flavour profile and an extremely long
finish.

Food Pairing

Amazing as an aperitif but also with foie gras mature cheeses,
Asian food, cake and desserts in general.
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