
Muscat TRADITION 2010
AOC Alsace, Alsace, Frankrijk

A very dry wine with pronounced grapiness, giving the impression of biting into a
fresh Muscat grape, it is perfect as an apéritif and with asparagus.

OMSCHRIJVING
Not a sweet wine as many people expect it to be, but a dry, crisp and grapey Muscat, full of
aromas. 

OOGSTJAAR
The winter of 2010 was particularly harsh, with more than 30 days below zero, and
temperatures dropped as far as -17°C. Budburst on 8 April was early, but flowering which
began on 10 June took almost 3 weeks to finish due to cool temperatures. July was
exceptionally hot and sunny, before cold, damp and rainy weather set in throughout August
and into September. Ideal weather conditions returned on 11 September, with not a drop of
rain for 6 weeks. Our harvest began on 27 September and ended on 26 October. Maturity
reached record levels, the highest for 50 years, with good acidity, similar to 1996. Crop size
was 30% below average, and even lower for Gewurztraminer. 
Superb wines with magnificent balance, purity and fruit. 2010 is a great classic vintage, with
good ageing potential.

DE WIJNGAARD
This wine is partly composed of 2 young estate plots, including one on the Schoenenbourg
planted with Muscat d'Alsace. 
Harvested exclusively by hand from the very beginning of harvest to ensure perfectlt sound
grapes and good natural levels of acidity.

WIJNMAKEN
Skin contact on Muscat in 2010. The grapes are destemmed into the presses, and left to
macerate until next morning. 
After pressing, the must is decanted for a few hours, then fermented in temperature-
controlled barrels or vats (at 18 to 24°C). The wine is racked just once, before natural
clarification during the course of the winter. The following spring, the wine is lightly filtered
just before bottling, and the bottles are then aged in our cellars until released for sale. 
The whole production of this wine is closed with  DIAM  the cork without the risk of cork
taint.

PRESENTATIE
Photos of bottles and labels, 3 definitions, max 300dpi 

DRUIVENSOORTEN
Muscat ottonel 60%, Muscat à petits grains
40%

12.20° % VOL.

SPECIFICATIES
Suikerresidu: 2.2 g/l
Zuurgraad van wijnsteenzuur: 5.98 g/l
pH: 3.36
Gemiddelde leeftijd van de wijnstokken: 15
years old
opbrengst: 55 hl/ha hL/ha

VIDEO
http://www.youtube.com/watch?v=_9ciVMOfjTU
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Muscat TRADITION 2010

PROEFNOTITIES DOOR SERGE DUBS, WERELDS BESTE SOMMELIER IN 1989
Very brilliant pale green colour, lively, youthful and full of promise.

Subtle Muscat bouquet, floral and fruit-driven, very fresh, discreetly aromatic and perfumed.

Dry on the palate, with attractive fresh Muscat grape flavours, agreeably clean and refreshing, with an aromatic finish.

Serve it at 8°C, especially as an aperitif.

It is well-suited to goats- or ewes-milk cheeses, asparagus, marinated herring and mackerel, smoked fish, shellfish, or even
flavourful, spicy dishes. 

Enjoy it within 2 years.
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