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The Estate: The estate was founded in 1971 by Marc Kreydenweiss and is
now managed by his son Antoine, supported by his wife
Charlotte. Converted to biodynamic cultivation in 1989, it uses
homeopathic treatments and biodynamic practices to
maintain balanced, healthy soils.

Location: Alsace, France.

Soil: Blue-grey Villé schist

Varietals: Riesling and Pinot Gris

Vinification: Slow pressing of whole bunches. Alcoholic and malolactic
fermentation with indigenous yeasts.

Aging: On lees in oak foudres for one year before bottling. Unfiltered.

Tasting Notes: Very well balanced, with a pure nose of white fruits. Straight
and tense palate with a fine, salivating minerality representative
of the terroir.

Food Pairing: Seafood, fish, tartes flambées.

Cellaring: 15 years cellaring potential; keep in the cellar between 5 and
20°C.
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