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RIESLING
RESERVE

Francois et Philippe EHRHART
Teél. +33 (0)3 89 80 60 57
SIRET 489 441 733 00024

RIESLING 2015

A0C

A.O.C. Alsace

100% Riesling

Lieu-dit Herrenweg
Village of Turckheim
White Wine

Preservation 7 years
Temperature 10°C — 12°C

Estate

The EHRHART family has
farming the diverse terroirs of Alsace
since 1725. Based in the village of

been

Wettolsheim, near Colmar, Philippe and
Corinne Ehrhart farm their 24 hectares in
Organic and Biodynamic among 11
Villages within the Haut-Rhin.

Their vineyards are Demeter certified
biodynamic.

Wine-making

Philippe use a pneumatic press for the
pressing of the grapes. The juices are
made cold by a temperature control
and he
traditional vinifications using only native
yeasts.

process encourage long,

FR-BIO-01 Agriculture France

SARL EHRHART Philippe
www.domainesaintremy.com
N° TVA FR30 489 441 733

34, Route d’Eguisheim

N° Accises FR297 101 E0440

Réserve

Soil

Granite

Harvest
100% hand picking
To sort out by hand in the vines.

Analysis

Alcohol : 12,50% Vol.
Tartaric Acidity : 5,49 gr/l.
Résidual sugar : 4,50 gr/l.

Tasting

A subtle white, with an easy drinking
mix of ripe green pear, tea rose, pink
grapefruit zest, and aromatic earth notes.
Offers a fresh finish, showing a hint of
salted almond. Reconized as one of the
world’s finest white wine varietals.

Food Pairing
Japanese seafood dishes

sashimi

especially
and sushi, thai crab cakes,
carpaccios and cevices, oysters, seabass,
smoked fish, dry spiced chicken dishes
Dim Sum,

like tandoori chicken,

Vietnamese seafood dished, salads and
pad thai noodles, dishes with citrus
flavours or including apples, onion tart,

mature goat cheese.
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68920 WETTOLSHEIM  France
vins@domainesaintremy.com
Lieu de Juridiction : Colmar



