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Domaine Qualifié

BRUNOLAFON

wine selection

BRUNOLAFON

Alsace, Domaine Kientzler, Muscat, AOC Alsace,

Blanc

AOC Alsace, Alsace, France

The Kientzler family has cultivated a magnificent vineyard in Ribeauvillé for five
generations. Thierry and Eric Kientzler continue the work of their father on nearly
14 ha. The line of conduct has not changed, the wines are dry, racy, and sometimes
marked by the typical austerity of the Ribeauvillé area; one should not be impatient

with these whites, which age well.

PRESENTATION
This Muscat is a blend of Muscat d'Alsace and Muscat Ottonel. The Muscat d'Alsace gives the
wine ical, erful a a, while the Muscat Ottonel finesse and precision.
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VARIETAL TECHNICAL DATA
Muscat blanc a petits grains 100% Residual Sugar: 2 g/I

12,5 % VOL.

SERVING
Serve between 8 to 10 °c (46 to 50°F)

AGEING POTENTIAL

Enjoy all year long, 3to 5 years

TASTING
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