*SOPHIE SCHAAL-

ALSACE-PINOT NOIR

‘SOPHIE SCHAAL:

ALSACE=PINOT NOIR

"Oh Pinot Noir!... Also known as “love at the first
sight”. There is absolutely nothing that Pinot Noir
cannot fix. If you are tired after a long day,
believe me this wine is the best antidote!”

A.O.C. ALSACE

VINEYARD: This Pinot Noir is a blend of two
spectacular vineyards. Both vineyards, composed of
old vines.

CELLAR: Handpicked, carefully sorted, the grapes are
naturally fermentation before the ageing French oak
barrel for 10 months. No fining has been done on this
wine to preserve aroma finesse.

TASTING

APPEARANCE: It has a dark and deep red color with
garnet glints.

NOSE: The nose has delicious aromas of black fruits
(blackberry, blackcurrant, cherry) with notes of vanilla.

PALATE: The palate is supple and balanced,
reproducing the fruitiness of wild berries. Silky tannins
structure the wine providing harmony and length.

FOOD & WINE

Red meats and game call for red Alsace Pinot Noirs
revealing dark red color and intense cherry flavors. It
also pairs well with white meats, poultry, and
international cuisines such as Middle Eastern and
Moroccan dishes (humus, tabouleh, lamb tagine and
couscous).



