BERNHARD & REIBEL

L’ENFANT TERRIBLE

Alsace , France

Human Pierre Bernhard
Millésime 2016
Appellation Alsace AOC
Sols Gravel
Altitude Des Vignes 300 meters above sea level
Orientation East South-East
Cépages 100 % Pinot Blanc
Viticulture Certified Organic
Palissage Guyot
Pi/Hect 6 000 ft/ha
HI/Hect 65 hi/ha
Vendanges Hand harvested

Vinification Slow pneumatic press of whole grapes. Static settling in thermo-
regulated vats

Levures Indigenous
Elevage In cask for 12 months on the lees
Volume D’alcool 12.5 % alc./vol.
Sulfites 85 mg/l
Sucre Résiduel 3.2 g/
Acidité Totale 3.9 9/
Color Pale yellow, very clear

Degustation On the nose are intermingled aromas of anise and white flowers. On
the palate the attack is fresh and dynamic, we find the notes of white
flowers, supported by aromas of fresh pears and a slightly lemony
finish. The wine is fat without being heavy

Temperature Of 12 °C
Service
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