
    

 

 

AOC Alsace 
 
Pinot Noir Quintessence 
Domaine Frey Charles et Dominique 
 
 
 
 
Awards : 
Sélection Guide Gilbert & Gaillard 2007 
Guide Dussert-Gerber 
Les Bonnes Adresses du Vin Bio de JM Carité 
 
 
 
 
 
 
 
Origins: 
- Grape varieties:   Pinot Noir  
- Terroir:                 Sandy loam 
- Pruning:               Guyot double 
- Yield:                    50 hl/ha 
  
Vinification:  
Grapes are destalked, 15 days of maceration before pressing, 4 weeks fermentation. 
 
Ageing: 
24 months on fine lees in barrel. 
 
Tasting notes: 
Wooded nose with hints of red fruits, expresses much substance and power in 
mouth. 
 
Ageing potential:  
Can be kept 8 years. 
 
Gastronomy:  
Serving temperature of 16-18 °C. 
A perfect match for red meats or cheese. 
 


