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Lune a Boire Orange

The Estate: Antoine and Charlotte produce Lune & Boire, a second range
of wines from partner organic growers sharing their philosophy.
Founded in 2021, they create unpretentious wines to share, with
imaginative blending across terroir, grape variety, and vintage.
Location: Alsace, France.
Soil: Blend of Alsatian terroirs
Vaarietals: Gewurztraminer, Silvaner
Vinification: Blend of Gewurztraminer macerated as whole bunches for one
week and directly pressed Silvaner; alcoholic and malolactic
fermentation with indigenous yeasts. Unfiltered, no added
sulphites.

Aging: On lees in oak demi-muids and foudres before bottling.

Tasting Notes: A powerful wine with spicy notes, balanced by its freshness and
minerality. A wine of pleasure to open with friends.

Food Pairing: Cheese, spicy foods.

Cellaring: To be consumed immediately, but can be cellared for up to 5
years.
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