
RIESLING 

 Cuvée du Roi Clovis 

Vin biologique certifié par FR-BIO-01 

APPELLATION 

TERROIR 

VARIETAL 

ELEVAGE 

AGING POTENTIAL 

ANALYSIS 

AOC ALSACE RIESLING 

Clay-limestone 

100% Riesling 

Glass-lined vats and large 
wooden casks (foudre)

5 to 6 years

11.5 %/ABV 

Acidity Total : 5.9/l 

Residual sugar: 0.77g/l 

TASTING NOTES & WINEMAKER'S ADVICE : 
This wine comes from a specific plot selection, benefiting from the same terroir as our Grands Crus but located just 
outside the strict Grand Cru appellation boundaries.. 

Nose: Aromas of white flowers and citrus, followed by scents of ripe white fruits and complex mineral notes.

Palate: The attack is lively and very well-balanced by a fresh, mouth-watering minerality.    

Food Pairings:This wine pairs beautifully with fish, fish terrines, seafood, sauerkraut (choucroute), Gruyère cheese, 
sheep's milk cheeses (tommes de Brebis), and raclette.
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