
“This is a textured wine with ripe 
and perfumed fruitiness. Honeyed 

in style and medium-sweet on the 
palate, it’s a complex, rich wine 

that’s ready to drink now, but 
could also improve with age.”
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Top Alsatian White Wines
White wine for Spring?

Come to Alsace.

STEINERT GRAND CRU
PINOT GRIS 2010



Pinot Gris 
AOC Alsace

Our Pinot Gris exhibits hints of 
fresh apricot and peach.

Beautifully balanced with an 
elegant acidity.

Food pairing: Chicken and fowl, 
sautéed mushrooms in cream 

sauce and strong cheeses.

Serve between 50 and 54°F.
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