
    

 

 
 
 

AOC Alsace 
 
Edelzwicker 
Domaine Frey Charles et Dominique 
 
 
 
 
Récompenses :  
 
 
 
 
 
 
 
Origines:  
-Grapes varieties :  Association of Pinot Blanc, Sylvaner.  
-Terroir:                    Sable granitique  
-Pruning:                 Guyot double 
-Yield:                      50 hl/ha 
 
Vinification:   
Pressing of complete bunches, indigenous yeasts, 4 weeks fermentation. 
 
Elevage:   
6 months on fine lees. 
 
Appréciation gustative:   
Dry wine and fruity 
 
Tenue et conservation:  
Can be kept 3 years. 
. 
 
Gastronomie :   
Serving temperature of 10-12 °C 
Perfect as a table wine of high quality. 


