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Riesling GROSSI LAUE 2010
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Riesling 100% go:e,54l
0oog:7,93g/

13.25° % VOL. pH: 3.09

godo:30yearsold
0 0: 45 hi/ha hL/ha
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Young, pale pistachio colour with prevailing green hints, a touch of pastel yellow and lime, lively and star-bright, it clings softly
to the glass.

The bouquet is frank, lively, clean and open, with agreeable notes of fruit (green apple, lemon balm, citronella, ginger,
cardamom...) and flowers (spring blossom, almond, primrose...) with a finely honed minerality so typical of Riesling from an
excellent terroir.

The palate is nicely vivacious and fresh, agreeably dry with the very fine acidity of ripe grapes, still thirst-quenching despite
its distinguished body and structure. The wine is crystal-clear, well balanced and harmonious, with a clean, scented finish.
A very fine Riesling of great class, with the subtle touch of minerality that will enable it to age well.

Perfectly drinkable already for its energy and character, the complex bouquet will not be revealed before 8 to 12 more years
in bottle.

A highly gastronomic wine to be served at 8° C, with turbot, sea perch, monkfish, lobster, crayfish, seafood, pike and pike-
perch.

After several years in bottle, serve it with roast or creamed chicken, rack of veal with mushrooms, pork belly...
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bettane + 20/20
desseauve ‘Ceestle moment d'apprendre l'alsacien..."

Guillaume Puzzo, Guide Bettane et Desseauve des vins de France

96/100

"This wine has developed a lovely maturity over the years and starts very clear and intense, with nicely
spicy and floral flavors on the nose. On the palate, this still developing Schoenenbourg reveals all the
characters a grand cru from this exceptional appellation should have: depth, a noble richness, density,
concentration, a complex and persistent minerality, a tight and age-worthy structure, and a very long and
tension-filled finish."

Stephan Reinhardt, Robert Parker #221

97/100

"The purity of this wine is phenomenal now with sliced apple, melon, mineral and hints of chalk. It's full-
bodied, dense and compacted with a super finish. There is almost a saltiness on the finish. Dried fruits too,
such as lemon, lime and papaya. From the best parcel of the Schonenberg. Very long and incredible. Goes
on

for minutes. So amazing now but will age forever. | marvel in its complexity and completeness.”

James Suckling, Guide to the great wines of Alsace
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