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CREMANT D’ALSACE
EMOTION

This sparkling wine is created with grapes from the Eichberg Grand Cru
and from a colder microclimate vineyard located near Husseren-les-
Chateaux. This wine spends 36 months on the lees.

Tasting notes : This golden Crémant d’Alsace is characterised by its
delicate bubbles and expresses aromas of brioche, white flowers and
dried fruit. On the palate, it is delicate and very well-balanced.

Wine pairing : Try this wine with foie gras, risottos and fine shellfish.

Style : Sparkling Brut white wine

Appellation : Crémant d’Alsace « Emotion, L’Excellence du Crémant
d’Alsace »

Characteristics of the soil : Argilo-calcareous

Altitude of vineyard : 300 m

CREMANT D’ALSACE

Grape variety : 90 % Chardonnay and 10 % Pinot Blanc >

Age of the vines : 30 years : r .
, > >k .

Harvest : Grapes picked and sorted by hand @(m {am'
EMOTION

Vinification : Extraction of selected juices through pneumatic pressure of oomns canizs s s s

whole grapes followed by a one-month fermentation process within the :

bottle. The bottles are then laid down to mature for thirty-six months.
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