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AU MOULWN

Moulin Alsace Pinot Blanc-2017
DOMAINE DOPFF

ThefineartofAlsatianwine:since 1574,the Dopfffamily, fromfathertoson, hasdedicated themselves
with fervorand enthusiasmtothis divine alchemybornfromthe subtle union of native soil and vine.

Wine growers, first and foremost, they uphold the rigorous ethics of their profession, which means
thatonlynaturalwinesfromthe bestgrapesare producedundertheirnameantthat they are lovingly

tendedfollowing the traditional methods.

Itis this know-how and rigour which we invite you to discover through the history of a family which is
closely interwoven with that of the most auspicious of Alsatian homelands: that of the charming

medieval town of Riquewihr.

TERROIR WINEMAKING

Marl Low temperature-controlled fermentation,

Sandstone followed by successive racking for clarification and
storage on the leesduring 5 months in steel
tanks.

GRAPEVARIETY ALCOHOL

100% Pinot Blanc 12%

SERVICE TEMPERATURE

10 - 12°C

TASTING NOTES

Frenchandlivelyaromasofappleblossomwithnotesofripe pearscombined with spice
andalmonds.Smoothandeasytodrinkstyle.

FOOD PAIRING

Tobeservedlightlychilledwithfreshwhiteasparagus,riverfishorwhite meat
(especiallypoultrywithwhitewineandcreamsauce)andalltraditional startersfrom
Alsace (oniontart,tarte flambé,snails,frogslegs).
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