CAVE DE

/ BEBLENHEIM

RIESLING ALSACE PASSION

AOP ALSACE

Food Pairing
Designation
Grapes Varieties
Capacity
Ageing
Millesime
Soil
Location
Sweetness
Service
Harvest

Vinification

BEBLENHEIM

. Acidity (H2SO4)

Residual Sugar

fish / fresh fruit desserts
AOP Alsace

Riesling

75cl

2to 5years

Sandstone and limestone
South-facing hillside
Medium

8'Cto10°C

Manual harvest

Soft pneumatic pressing. Static
settling in 24 hours. Long
fermentation at low temperature.

4159/L

Ancohol Volume 14,00°

CAVE DE BEBLENHEIM - 14 RUE DE HOEN - 68980 BEBLENHEIM - TEL: +33 (0)3 89 47 90 02

ALCOHOL ABUSE IS DANGEROUS FOR YOUR HEALTH, CONSUME IN MODERATION
NOT RECOMMENDED FOR PREGNANT WOMEN




