
Gewurztraminer Classic 2024
AOC Alsace, Alsace, France

The spice of Alsace and one of Famille Hugel's signature wines. It is both
aromatic and extroverted through its floral and spicy notes. Gewurztraminer
is an invitation to accompany a variety of spicy Asian dishes as well as smoked
salmon and strong cheeses.

QUICK VIEW
Originally from northern Italy, this is the emblematic grape of our region due to its slow
maturation with cool nights giving its full varietal expression. Dry but intensely aromatic.

THE VINTAGE
The winter of 2024 was among the mildest—and above all, the wettest—of the past decade, with
only a few nights of frost in early December.
By the end of winter, groundwater reserves in Alsace had reached 150% of normal levels,
providing sufficient moisture to sustain the vineyards through the summer months.
Budbreak occurred during the first week of April, with vines reaching the 3-leaf stage by April
10th. This exceptionally mild start to the season gave way after April 15th to cold and overcast
conditions, with temperatures dropping 5°C below seasonal averages—nighttime lows around
5°C and daytime highs barely reaching 10°C.
From spring through mid-July, persistently cool temperatures combined with record rainfall
placed the vines under considerable stress. The 2024 harvest owes its very existence in large
part to the extraordinary efforts of our vineyard teams, who worked tirelessly to navigate a
season that began under unfavorable conditions.
Relief came with the arrival of summer, and a warm, sunny August helped accelerate ripening
and made up for much of the developmental delay. 
Hugel officially began harvesting on September 23rd.

IN THE VINEYARD
The grapes are taken in small tubs to the presses, which are filled by gravity, without any
pumping or other mechanical intervention. 

WINEMAKING
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.

VARIETAL
Gewürztraminer 100%

13.86 % VOL.

TECHNICAL DATA
Residual Sugar: 6.5 g/l
Tartaric acidity: 4.65 g/l
pH: 3.5
Age of vines: 47 years old
Yield: 53 hL/ha

VIDEO
https://www.youtube.com/watch?v=zMq8_DWWKO0
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.
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Gewurztraminer Classic 2024

TASTING
A bright colour with clear legs that herald what is to come, the aromas rapidly announcing that this is a very charming and
almost heady wine. Delicate floral notes of rose and jasmine interact with hints of yellow fruit: peach, Mirabelle and tropical
fruit: lychee, mango, dragon fruit. The bouquet is expressive but not overly so; it retains a sense of refinement and nuance, a
true Hugel wine.
On the palate it is fine and delicate, not too weak; it invites you to travel afar and enjoy it with strong flavoured dishes. The
precision of the final note could even lead some of its detractors to become reconciled with this strong-headed grape variety.
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