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ALTENBERG DE BERGHEIM 2017
VIEILLES VIGNES - ORGANIC WINE

m AOC Alsace Grand Cru
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100% Riesling / 35 years on average
10 to 15 years

Eye: intense bright golden yellow colour.
Nose: delicate nose of citruses aromas, with a fine hint of minerality.
Mouth: elegant palate expressing with a distinguished character, rich and well-balanced, a
long and salty finish.

An exceptional wine that brings together strength and elegance and pairs well with a fine
and distinguished cuisine based on the best fish and accompanied by delicate sauce.

This wine is produced from 100 % Riesling grapes from the classified Grand Cru site of the
Altenberg of Bergheim vineyard owned by Gustave Lorentz. The dominant soil of this area
is clay and limestone; the vines from which this wine is produced are very old, between 30
and 50 years old. The pride of Bergheim winegrowers, the Altenberg has been renowned
for its fine wines since the end of 13th century. Altenberg Grand Cru wines are
remarkable for the perfect balance between their subtle, distinguished aroma and their
powerful, virile body. They are gastronomic wines par excellence.

Early ripening, great quality and small yields are the key messages for this vintage. By the
end of September, the harvest had mostly started, and had even finished in some areas,
which demonstrated what an early vintage this was. 2017 is one of the five earliest
harvests of the last 40 years.

To start with, let’s first remember the key events of 2017. January was extremely cold,
with temperatures remaining mainly below zero for several days. Autumn and winter
were dry and the downpours in March, unfortunately, didn’t make up for the water
deficiency. Above all, however, this vintage was marked by the severe frosts on 21st and
22nd April.

Flowering was very early and, fortunately, took place during fine conditions.
Subsequently, summer started with mild temperatures at the beginning of July, followed
by scorching temperatures over several days. The infrequent rainfall may have caused
some delays in maturation in the most delicate soils. All these weather conditions, as well
as plenty of heat, have contributed to the early harvest, low in quantity but promising in
quality.

Alcohol content: 13°90 38 Residual sugars: 4.45 g/L. 3 Total acidity: 7.0 g/L

Bottles produced: 23 126 bottles 3 Harvest date: 5% of October, 2017
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