


Alsace

WHITE GRAPES IN ALSACE:

21,7% RIESLING

7% PINOT BLANC

18,6% GEWURZTRAMINER
152% PINOT GRIS

2,3% MUSCAT
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@ 89% SYLVANER
@ 0,6% OTHER VARIETY
The Alsace is an elongated French region that thanks to the natural barrier represented by the
borders Germany. The quality of its wines, for Vosgi mountain range, makes the Alsace region
the most part white, was recognized as early as one of the least rainy of Europe.
the medieval era. Its location however, rendered The vineyards generally rise on very steep slopes
it the object of numerous territorial disputes, in that are difficult to cultivate, but capable of
particular between France and Germany. While, guaranteeing optimal conditions for the light
formany years, thisaspect limited the quantitative, varieties planted here.
and partly the qualitative development of the The white grapes grown in the Alsace are:
wines produced here, in the long run it enabled * Riesling
the Alsace to get rich thanks to the combined *  Pinot Blanc
expertise of the most appreciated enological e Gewdlrztraminer
cultures in the world, those of France and e Pinot Gris
Germany. *  Muscat
From a geological standpoint, the Alsace wine *  Klevener de Heiligenstein (also known as
region made up of more than 15,000 hectares Traminer)
is composed of a mosaic of rock typologies e Sylvaner
including clay, limestone, shale, sandstone, and e Other marginal varieties used mostly in
granite. The climate is semi-continental. The rain, blends
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In addition, there is no lack of vineyards dedicated
to the Pinot Noir, the only black grape authorized
in this area. It is used for the production of both
still and sparkling wines. The Alsace enological
production is 90% from white grapes, producing
both dry and sweet wines, as well as a prolific
Spumante production thanks to the Crémant
d’Alsace.

The vinification of still wines is achieved in
stainless steel, or otherwise in big or very large
oak barrels called foudre. The aging is often
completed directly in the bottle.

The characteristic that defines the still whites of
the region, especially if produced from the best
crus, is its great aging capacity.

The still wines earned the denomination (AOC)
in the 1960s. In 1975, following the discovery of
particularly well suited areas, the denomination
Alsace Grand Cru was instituted. These areas, in
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total 51, can have a variable extension that ranges
from 3 to 80 hectares. The Grand Cru labels are
produced from 4 single, white varieties (Riesling,
Gewdlrztraminer, Muscat, and Pinot Gris) and
represent 4% of the production of still wines of
the region.

In 1976, the denomination, which regulates and
protects the Crémant d’Alsace, was born. The
still wines created here, are in great part dry, but
two sweet varieties are

also produced:

* Vendanges Tardives. They are products of only
white-fleshed grapes, harvested when ripe.

» Sélection de Grains Nobles: produced with
white grapes that are often affected by botrytis,
and are selected with great care. The wines that
fall into this category are sweet but of great
density and complexity.



GARDINI NOTES WINE RANKING

() LONG (more than 15 years)
Riesling

ZIND-HUMBRECHT

TRIMBACH

WEINBACH Bt Sdibostong

ALBERT MANN

—
-
Pl
L}



TRIMBACH

D

ZIND-HUMBRECHT

OSTERTAG

WEINBACH

CUVEE COLETTI
27 SO
P eesterecy

ALBERT BOXLER

ROLLY GASSMANN

YIN O'ALSALCE
&7
s
s
& o
J\t'\r{é} Sadsmnam

< Tieiimg



GARDINI NOTES WINE RANKING
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5 LONG (more than 15 years)
Vendange Tardive and Sélection
de Grains Nobles
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