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► Alcohol content : 12,45 %

► Residual sugar :  2,3 g/l 

► Acidity :  5,77 g/l

► PH : 3,24

► Age of vines : 38 yo

► Yields : 67 hl/ha

► Grapes : 
Sylvaner 100%

@famillehugel

2024

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. A cool and long growing
season give this unique dry wine great finesse and balanced
intensity.V
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The grapes are hand-harvested in small tubs and transferred by
gravity to the presses, without pumping. After pressing, the must
is settled and fermented in temperature-controlled vats (18–
24°C). The wine is racked once, naturally clarified over winter,
then 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.
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The robe is pale with bright green highlights. The scent of grape 
immediately leaps out at you. This is followed by hints of spices, 
green apple and white blossom. The flavour is deliciously sweet, 
thirst-quenching and invites you to partake further. The kind of 
wine that goes down easily.
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A dry white wine with firm regional character, fresh and agreeably
easy to drink, particularly when young. At its best with all light,
uncomplicated meals.

Winter 2024 was exceptionally mild and wet, fully recharging
groundwater reserves. Early budbreak in April was followed by a
prolonged cool, rainy period that slowed vine development and
increased pressure in the vineyard. A warm, sunny August
restored ripening, and harvest at Hugel began on September
23rd.


