AOC Alsace — SYLVANER 2004 - 75«

Grappe Variety - 100% Sylvaner

Terroir - Granitic arena
VIN DALSACE

APPELLATION ALSACE CONTROLEE MQ - 20 years
Surface - 90 ares
SYLVANER
Vine density - 4500 plants / hectare
: 2004
: Yield- 75 hl / ha
® MIS EN BOUTEILLE A LA PROPRIETE
12,5%\’0], PRODUIT DE FRANCE 750 Prunin“ - DOUble Guyot

Harvesting — by hand

=%
j_/[pw/./,/a/;w/y, @//;/a/v/y;gu/ Cultivated method - Healthy

environmental method, with
organic treatment

STEPHANE MERSIOL VIGNERON A 67650 DAMBACH-LA-VILLE, ALSACE, FRANCE

Vinification - cold static clarification during 48 hours after pressing. Slow regulated
fermentation in stainless steel between 15 and 18°C during 1 month.

Bottling - May 2005

;-"54 TASTING NOTES Fresh and light wine with discreetly grapey aromas,

i combined with vegetable notes. The first impression is soft

§ with a nice balance. The finish is refreshing with an

ﬁ:? average length.
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. FOOD MATCHING It matches well with salad of Chinese cabbages with

7 scampi, onions tart, choucroute, snails, roasted fishes,
Quiche Lorraine, Sushi, charcuterie or just with friends.
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;' OTHERS INFO Serve between 8-10°C. A wine that is drinking well now

and will reward from cellaring few years.

TECHNICAL ANALYSIS Alcohol: 11.90% vol. Tartaric acid: 5.90 g/I
Residual sugar: 5.10 g/I
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