[bookmark: _GoBack][image: ] 


image1.jpeg
DOMAINES

SCHLUMBERGER

PINOT BLANC 2017

Les Princes Abbés

The structure of this wine shows complexity and aromatic precision. Its youth shows radiance and a wel-

comed sensation of freshness. The balance is elegant and slightly strong which gives the wine character.

The pinot blanc vineyards are located in the Grands Crus vines of Saering and Spiegel as well as the locali-
ties of Bux and Bollenberg. Pneumatic pressing, static racking. Fermentation in thermo-regulated tuns

for one to four months. Maturing for seven months on fine lees.

Pairs beautifully with a bacon and cheese quiche, onion tart, and soft cheeses.

Provides a rich and subtle accompaniment for seafood, chicken, and vegetarian dishes.

100% Pinot Blanc With a single holding of more than 330 acres in Guebwiller, Domaines
Wine Alcohol: 12.56% Schlumberger is the largest Grands Crus producer in Alsace. All
Acidity: 3.34 g/L Schlumberger wines are estate-grown. Because of the aridity and
Residual Sugar: 1.47 g/L steepness of the domains, the yields are about 50 percent of the aver-

age for the appellation of Alsace. The resulting grapes are very high

quality and have exceptional flavor concentration.
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