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Grand Cru Riesling Saering  

 

 
                    

Origin  

Country France 

Wine Region Alsace, AOC Alsace Grand Cru 

Winery Domaines Schlumberger 

Technical Data 

Grape Varieties Riesling 

Type 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 

 
First mentioned in 1250, the Saering plot escapes from the hill 
and extends like a peninsula on the plain, forming a sort of 
tongue of land in the form of a ring. It has been sold under its 
own since 1830. 
 

Tasting notes 

 
Bright straw yellow colour with greenish hues. On the nose: 
strong aromas of citrus fruits - lemon peel and lime, 
accompanied by hints of white flowers. These aromas later 
develop into more mature exotic fruits such as papaya with a 
slight sense of smokiness. Vital body with long-lasting aroma 
and long finish. 
 

Food Pairing 

 
Calamary tempura and crunchy vegetables, Asian dishes, 
salmon fillet, lobster with citrus fruits, goat cheese. 
 

Notes 

 
 
 
 
 
 

 

 

 

 
 
 
 
 
 
 


