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► Alcohol content: 11,35%

► Residual sugar : 0,5 g/l 

► Acidity : 3,76 g/l

► PH : 3,42

► Age of vines : 27 yo

► Yields : 56 hl/ha

► Grapes : 
Muscat Petits grains 40%
Muscat Ottonel 60%

@famillehugel

2025

This wine is partly composed of 2 young estate plots, including
one on the Schoenenbourg planted with Muscat d'Alsace.
Harvested exclusively by hand from the very beginning of
harvest to ensure perfectly sound grapes and good natural
levels of acidity.V
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The grapes are destemmed, gently pressed after an overnight
maceration, then fermented in temperature-controlled vats (18–
24°C). After a single racking and natural winter clarification, the
wine is lightly filtered and bottled in spring. It is cellar-aged
before release, with every bottle sealed using a DIAM cork to
eliminate the risk of cork taint.V
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nose, revealing citrus and jasmine that evolve toward fresh
herbs with age. On the palate, the wine is dry, vibrant and
refreshing. It does not overwhelm the mouth but remains lively
and crisp, gently fading and inviting another sip. Overall, it is a
particularly appetising and aperitif-style muscat.
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A very dry wine with pronounced grapiness, giving the impression
of biting into a fresh Muscat grape, it is perfect as an aperitif and
with asparagus. Not a sweet wine as many people expect it to be,
but a dry, crisp and grapey Muscat, full of aromas

The 2025 vintage was exceptionally early, with harvest
beginning on September 8th, among the earliest of the century.
Yields were halved, making it one of Alsace's smallest vintages
in the past fifty years. Despite the tiny crop, the grapes were
highly concentrated, and exceptional noble rot produced one of
Famille Hugel's rarest Riesling Vendange Tardive wines.


