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Style
White, dry.
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Region
Alsace.

Wine Maker - .
Charles Schléret Charles Sehleret

Appellation

Alsace
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Pinot Blanc.
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Awonderful example of Pinot Blanc that has been awarded numerous medals in successive vintages. Delicate honey and floral aromas
precede a bright, fresh palate bursting with clean, ripe orchard fruit, with low acidity and a soft, dry finish.
Serve

As a charming aperitif or as an accompaniment to spicy (Indian or Thai) cuisine.
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Cellarage
It will age happily for five years.

Vinification
Hand harvested grapes, gathered at optimum ripeness, are de-stemmed and pressed and then vinified in enamel fermentation tanks
prior to filtration and bottling the following spring.

History Y
Monsieur Schléret lives on the south bank of the river Fecht in Turckheim where he works about 15 acres planted with every example %’&
of Alsatian grape. His is the archetypal one man operation and he is known internationally for his fastidiously produced, pure, fruit driven wines. \J\
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