PINOT BLANC
2025

It is now the most planted varietal in Alsace. Delicate, subtle and well
built, it makes an excellent aperitif because, although nicely rounded,
it is also refreshing.

The perfect all-purpose dry white wine, it goes well with country
buffets, seafood and white meats.
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f » Alcohol content: 12,6% » Age of vines : 36 yo
= » Residual sugar: 0,9 g/l » Yields : 56 hl/ha

= » Acidity : 5,28 g/I » Grapes:
& 2 PH : 3,27 Pinot Gris 100%

PINOT BLANC

A

The 2025 vintage was exceptionally early,
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.

VINTAGE

Harvested in the first days of harvest, exclusively by hand, from
clay and limestone vineyards in a dozen of the most favoured
localities in and around Riquewihr.
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VINEYARDS

Grapes are transported in small tubs and pressed by gravity
without pumping. After brief settling, fermentation takes place in
temperature-controlled vats (18-24°C). The wine is racked once
before natural winter clarification, then lightly filtered prior to
spring bottling and aged in our cellars until release. Entirely
sealed with DIAM closures to eliminate cork taint risk.

(B~
VINIFICATION

The wine welcomes us with a light and bright robe. The nose,
discrete, subtle and racy opens up on delicate floral notes, without
excess, without a need to shout. On the palate, it is freshness that
dominates, green apple and yellow plum, fresh hay bring up
generosity and a lingering salivating structure invites for a bite.

TASTING NOTE
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