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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: Ferruginous clay, stony and rich in quartz

Varietals: Pinot Blanc and Pinot Auxerrois

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

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

Tasting Notes: Expressive nose, fruity and floral. The palate is explosive, dense
and juicy with a fresh and saline finish.

Food Pairing: Aperitif, salads, asparagus, charcuterie, choucroute, tartes
flambées.

Cellaring: To drink immediately, but may be cellared for up to 5 years.
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