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WHITE FRANCE ALSACE SUITABLE
STILL WINE FOR VEGANS

TASTING NOTE

Exotic yet not remotely sweet, the lychees,
roses, ginger and geranium finishing dry and
quietly elegant.

VITICULTURE

Established in 1626, Trimbach family's legacy
in winemaking thrives. Vineyards nestled
around Ribeauville enjoy Alsatian
microclimate, shaped by Vosges Mountains.
Unique terroirs, including Muschelkalk
limestone, create exceptional wines.

VINIFICATION

After harvesting, the grapes are brought
directly to the winery where the grapes are
fermented in stainless steel and bottled early
without malolactic fermentation.

FOOD MATCHING

Has the intense aromatics to go brilliantly with
Asian food but also extremely good with
powerful cheeses. The Alsatians drink it with
their brine-washed Munster, but it is equally
at home with rich blue cheeses from Stilton to
Roquefort.
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