DOMAINE BOTT FRERES

Pinot Gris "Téte de cuvée"

Alsace
Technical information
Country: France
Region: Alsace
Appellation: Alsace
Grape Variety:  100% Pinot Gris
Terroir : Clayey soil.

Age of the vines : around 25 years

Vinification

The harvest is done by hand — pressing is carefully
undertaken with pneumatic presses. Fermentation
temperature is controlled by cooling. Ageing 8 to 10
months in century old oak casks. Bottling after
tangential filtration. Storage in bottles in our cellars at
stable temperature.

Tasting notes

Golden yellow robe, intense and rich leg. Bouquet
dominated by honey, apricot and yellow peach. This
pinot gris is velvety, well-structured, and envelops the
entire palate.

Best to drink:
5to 8 years

Wine pairing:
Served with distinctive dishes such as foie gras,
roasted fowl or soft cheese.
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