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CHASSEURS DE LUNE WINES

Blanc Bec
Dry, racy, fresh and fruity

Serving Conservation Ageing
7°to9° 0-2 years 6 months on fine lees
Identity

A pleasurable wine made from a subtle blend of 3 Alsatian grape varieties: Sylvaner, Riesling and Pinot Gris. Dry,
distinguished, fresh and fruity, it is the ideal accompaniment for your moments of conviviality!

Winemaking

Alcoholic fermentation in stainless steel vats, followed by aging on fine lees for more than 6 months.
Tasting

Eye
Light yellow.

Nose

Open and expressive, with fresh notes of citrus (lemon, grapefruit) and white flowers.

Palate

The fresh attack lingers into a crisp and fruity finish.

,
. g— N

-

L]

.

COOL EST DANGEREUX POUR LA SANTE. A CONSOMMER AVEC MODERATION.




