
Louis Hauller - Gewurztraminer Vieilles Vignes

AOP Alsace, Alsace, France

A highly aromatic grape variety, offering powerful aromas of flowers such as rose and

tropical fruits like lychee.

Its slightly sweet profile makes it a unique wine, ranked among the most renowned and

recognizable in Alsace.

Pairs beautifully with strong, characterful cheeses.

PRESENTATION

This parcel selection of old-vine Gewurztraminer is a wine that is especially close to our hearts, cherished

for its rich and exotic aromatic palette — a true expression of our terroir. Highly esteemed in Alsace and

around the world, it is recognized as a great gastronomic wine.

TERROIR

Calcareous–sandstone

IN THE VINEYARD

Age of the vines: 40 years.

Organic viticulture aims to strengthen the natural resistance of the plants, support natural cycles, and

reactivate soil life. It strictly prohibits the use of any synthetic phytopharmaceutical substances.

WINEMAKING

- Gentle pressing thanks to a pneumatic press

- Controlled fermentation between 16° and 18°C. No malolactic fermentation

- Aged in temperature-controlled stainless steel tanks (6 to 9 months) to ensure optimal development

throughout the winemaking process

VARIETAL

Gewürztraminer 100%

13 % VOL.

Contains sulphites. Ne contient ni oeuf ni produits à

base d'oeuf. Does not contain milk or milk-based

products. 

SERVING

Serve between 8° and 10°C. Aging potential: 5 to 8 years.

TASTING

A wine with a yellow hue and golden reflections, clear and bright.

On the nose, it reveals the full aromatic palette characteristic of Gewurztraminer. The bouquet is powerful

and complex, bursting with exotic fruits (lychee), floral notes such as rose, and warm spices. On the

palate, it is full-bodied and well-structured, offering richness, volume, and a generous texture.

FOOD PAIRINGS

Pairs beautifully with spicy dishes and strong cheeses such as Munster, but also with foie gras or

intensely aromatic herbs. It is the ideal partner for many Asian cuisines.

 Type of bottle
Volume (ml) item code Bottle barcode Case barcode

flûte Alsace 750 3545460000629 3545460006263

Palette
Europe

Units per
case

Units per
pallet

Layers
per pallet

Cases per
layers

Btl weight
(kg)

Case
weight (kg)

Pallet
weight (kg)

Btl height
(cm)

Btl diameter
(cm)

Case dimensions
(H*W*D cm)

Pallet dimensions
(H*W*D cm)

EPAL 6 576 8 12 1,3 7,8 780 36 7 13,5*21*36,5 13*80*120
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ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY.

http://www.tcpdf.org
www.louishauller.com
https://facebook.com/pages/Vins-Louis-Hauller-Cave-du-Tonnelier/162720857103642
https://twitter.com/LouisHauller
https://vincod.com/0T697E

