
La complantation, l'art de mélanger les cépages dans un terroir est la plus ancienne forme de viticulture en Europe. Cependant, deux erreurs historiques ont amené à abandonner
cette technique, ayant pour conséquence un appauvrissement dramatique de la biodiversité des vignobles, une mise en place accélérée des clones et un basculement vers des
rendements pléthoriques. Heureusement la persévérance et l'opiniâtreté de quelques vignerons ont permis en 2005, un retour vers cette ancienne méthode, car la mention du
cépage est maintenant totalement facultative en Alsace AOC ainsi que sur les 51 Grands Crus AOC. Nous reste maintenant à retrouver les encépagements originaux de chacun des
Grands Terroirs alsaciens.
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Altenberg 2008
Grand Cru

A wine with such perfect elegance and lightness... Vibrant, creamy and melted, rich and yet acidic on the
palate - where everything is blended in a magical synthesis: grape varieties and clay, winemaker and
limestone, fruit and pink sandstone, vintage and depth.

Note de dégustation
Heavy, thick dress with orange reflections, coppery whiteness, golden moiré. A very fruity nose, built on
candied citrus fruit and frangipane, opening up on aeration to a very deep, very acid and crystallized
acacia honey, mixed with zests and red fruits. In the mouth, a concentrated wine, with a sovereign acidity,
very tight and tense, imprisoning with an iron hand a lemon liquor. A great fat purity, whose complexity
can only be perceived by the unusual length of the wine. On the finish, the wine comes back, refreshing by
its liveliness, a digestible and salivating mouth, which, at this stage of concentration (more than 70 grams
of sugar remaining) remains an absolute mystery and modernity. A sort of vibrating lemon paste which,
with its stubborn little fists, comes back to hit the mucous membrane, solicits and excites it, preventing it
from being spat out, preventing it from being forgotten... This 2008 is quite an achievement: a wine of
energy and sapidity, quite in the usual type of the great Altenberg botrytis, but with a cheerfulness, an
extra innocence that makes me love it!

Vinification
Long pressing of the whole bunches. Fermentation with indigenous yeast takes place in wooden tank. The
wine is aged on its lees for one year in the cellar. Bottling with light filtration.

Données techniques

Cépages
Companion planting of all the traditional grapes varieties of Alsace.

Superficie Âge du vignoble Densité de plantation Rendements
4 ha 20 to 40 years 8-12 000 stocks/ha 20 hl/ha

Alcool Sucre Acidité totale
13% 5.3 g/l 5.59 g/l

Conseils

Garde
Can be kept 20 to 30 years.

Service
10 to 12°C

Accord mets/vins
Can be drink for him-self. But this sweet wine pairs also perfectly with foie
–gras.
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