
    

 

 

AOC Alsace 
 
Gewurztraminer 
Clos St Sébastien 
Domaine Frey Charles et Dominique 
 
 
 
 
Awards : 
 
 
 
 
Origins:  
- Grape varieties:  Gewurztraminer 
- Terroir:                  Granitic sand  
- Pruning:               Guyot double 
- Yield:                     30 hl/ha 
 
Vinification:   
Pressing of complete bunches, indigenous yeasts, 4 weeks fermentation. 
 
Ageing:  
8 months on fine lees, in tuns. 
 
Tasting notes:  
Golden yellow color. A bouquet of rose petals, with an exotic hint of lychee. A really 
smooth wine, with a nice fresh finish. 
 
Ageing potential:  
Can be kept 5 to 8 years. Vinoloc closure system. 
 
Gastronomy:   
Serving temperature 12-14 °C 
Accompanies perfectly exotic dishes, desserts and foie gras. 
 
 


