Grand Cru Pinot Gris Spiegel

DOMAINES SCHLUMBERGER
DEPUIS 1810

Origin

Country France

Wine Region Alsace, AOC Alsace Grand Cru
Winery Domaines Schlumberger

Technical Data

Grape Varieties Pinot Gris

Type Semi-dry white wine
Bottle Sizes Available 750 ml

Closure Natural cork and wax

Whole bunch pressing, static racking. Fermentation in thermo-

Vinification regulated tuns for one to four months.
Ageing Matured on lees for eight months.
Description

Spiegel has been well known for over 5o years, a time during
In Brief which the owners of this plot have done their utmost to
preserve its originality.

Pale golden colour with beautiful highlights and medium
density. Nose, dominated by ripe stone fruit - apple, quince and
notes of honey, accompanied by smoky notes. Body with a
flavour profile that repeats the nose and a long finish.
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