AOC Alsace — PINOT NOIR 2005 - 75¢
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APPELLATION ALSACE CONTROLEE

PINOT NOIR Surface - 120 ares
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Grappe Variety — 100% Pinot Noir

Terroir - Granitic arena

Age - 20 years

Vine density - 4500 plan

Harvesting — by hand
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STEPHANE MERSIOL VIGNERON A 67650
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H-LA-VILLE, ALSACE, FRANCE

Vinification - De-stemmed and crushed. Maceration during 10 day follo_
alcoholic and malolactic fermentation in stainless steel. Maturation in
oak tank during 6 month for micro-oxygenation.

Bottling - September 2006
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An elegant ruby colour wine with typical cherry notes. It
is well balance with delicate grapey taste. The structure is
ferme with discrete tannins.

Pinot Noir reveals all its originality with the red meats,
game, roasted, grills, charcuterie, goats cheese and
Gruyere. ("Ginger carrotte with black pepper beef"...)

Serve around 12°C.
Drinking well now, but should involve well in bottle until
2011.

Alcohol: 12.20% vol. Tartaric acid: 5.20 g/I
Residual sugar: 0.70 g/I

ller, ol

|l s ace - Al s ace Wine

/13 route du Vin - 67650 Dambach-/a-ville - FRANCE
Tel : (+33) (0)3 88 92 40 43 / Fax . [(+33) [(0)3 88 92 48 73
E-mail : domaine-mersiol@orange.fr / Web : www.domaine-mersiol.com



