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GEWURZTRAMINER 2020, AOC ALSACE,
ALSACE, FRANCE
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ABOUT THE WINERY

The Alsace region of France is known throughout the world for its refreshing, dry white
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wines. Maison Pierre Sparr was established by the Sparr family in 1680 in the desirable Haut

Rhin. Today quality remains Pierre Sparr’s primary focus and the wines are a pure expression

of Alsace with its varied geology and topography; authentically Alsatian wines - aromatic,

fruity, elegant, clean and vibrant.

ALSACE

ABOUT THE WINE
Gewurztraminer from Alsace is full bodied, round and rich. Pierre Sparr’s enticing
Gewurztraminer is grown from 30-year-old vines rooted in granitic, chalky-clay soil.
After gentle-pressing, the must is fermented at low temperature in stainless-steel tanks and
malolactic conversion is avoided. This gentle winemaking ensures an exotic, aromatic array
of baking spices and tropical fruits. On the palate, its flavors mirror the aromas. The rich,

mouth-filling character lingers, seducing another sip.

KEY SELLING POINTS

e Alsace is the white wine capital of France as 90% of cultivated grapes are for white wine
*  Dierre Sparr’s Gewurztraminer is certified vegan

*  Dierre Sparr wines use grapes that are farmed sustainably, dry-farmed (no irrigation)

and hand-harvested

TECHNICAL DETAILS
Appellation: AOC Alsace
ALSERE

Varietal Composition: 100% Gewurztraminer

Aging: 6 months on fine lees
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Alcohol: 13.5% | Total Acidity: 3.72 g/L | Residual Sugar: 14.9 g/L
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“Rose petal nose, lush, creamy and

anel
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sweet, with spice and smooth
texture, fresh and long.”



