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Kastelberg Riesling Grand Cru

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 sails.

Location: Kastelberg, Alsace Grand Cru, France.

Soil: Black Steige schist
Varietals: 100% Riesling

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

Aging: On leesin oak foudres for 45 months before bofttling.

Tasting Notes: A complex wine that requires patience and time. Aromas of
spices and ripe yellow berries; discreet when young, straight
and tight in the mouth, with a very pleasant tannic structure
and beautiful minerality.

Food Pairing: Fish, shellfish, poultry, aged cow milk cheeses.

Cellaring: To drink or o keep; potential 25 years.
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Marc KREYDENWEISS
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