The Dopff and Irion families, whose origins can be traced to the vineyard

A;\Tf‘ as of the 16th century, have known, from one generation to the next, how to
— Brpant B0 build upon their heritage: the vineyard and Chateau de Riquewihr.
CHATEAU DE RIQUEWIHR
Deruis '-!ivk“ Constructed in 1549, the Chateau was originally owned by the Princes of
DOPFF&IRION . . . .
Wurtemberg, who ruled over the city and its region for five centuries.
At present Riquewihr is dubbed “the pearl of Alsace”.
CREMANT BRUT ROSE
- ’
A.O.C. CREMANT D’ALSACE
100 % PINOT NOIR
VINIFICATION
o Direct pneumatic pressing (vertical drains to obtain K
high quality juices), clarifcation, controlled fermentation _ -
temperatures, racking and maturing on fne lees for 4 {
months.
e Ageing in vats for 5 months before bottling.
TASTING NOTES O
Strasbourg
e COLOR: brilliant, salmon-pink, even bubbles, refned and
abundant, persistent bead.
e AROMAS: red and black berries, wild strawberries, red
currant, fresh thyme, discreet roasted notes, brioche and { :
tarragon. b . RIQUEWIHR
i | e PALATE: fresh through to the end and harmonious, Cn?mar .
Eﬁsﬂqﬁnﬂr;{mg;::&;r?«iﬁfﬁ the same notes as those expressed by the nose, and
; - aromatic herbs (tarragon and sage). .
DOPFF & IRIO (arrsgon and ssac) ;
o() /; i i
ok e SERVING SUGGESTIONS A~ o]
This refined aperitif is perfect for cocktails or receptions. . Mulhouse'_

Its freshness and fnesse makes it a wine to be drunk
throughout a meal (Rabbit terring, Italian-style grilled
vegetables, chicken with tarragon, country-style ham)
even with dessert (soup with pepper and mint).

i';: L Blend: Pinot Noir
E' Alc: 12 % vol.
Vineyards: Limestone and chalky-clay
Harvest: Handpicked
H“ m H “l“‘ H ‘ “‘ Serving Temp:  Between 50 and 52°F
. LU LIUIU L _ Cellaring: Can be cellared for up to
2 or 3 years.
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http://www.dreyfusashby.com/wp-content/uploads/2017/02/BS-2016_CRE-Brut-Rose.jpg
http://www.dopff-irion.com/site/en/
https://www.facebook.com/DreyfusAshbyWines
https://www.instagram.com/dreyfusashby/
https://www.linkedin.com/company/dreyfus-ashby/

