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WILLM

Rosé Pinot Noir Réserve 2019

Pinot Noir is the only grape variety in Alsace to produce a red or rosé wine with a typical
taste that evokes cherry. It can often develop aromas of wood fruits, blackberry, red currant.

2019: Steady rainfall during spring encouraged moderate growth of the vines from mid-
April. The dry period in July would not cause any damage to the grapes protected by the
@ dense canopy of springtime leaves. The life-giving heavy rainfall at the beginning of August
and the modest quantity of grapes hastened the harvest. Small bunches, rich in aromatic
compounds with very litte juice produced fresh and expressive wines with beautiful bal-
anced acidities and perfect sugar content. A fine vintage, to compare to 2017 and 2010.

e 100% Hand harvesting
e Extended and soft pressing, 36 Hours maceration

e 10-15 days of alcoholic fermentation with regular round pumping to extract the colour
from the skins

 Maturing in stainless steel vats to preserve the typical fruit character of cherries.
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This Pinot Noir Rosé presents a sweet and intense litchi colour. On the nose it develops
light and delicate notes of little red fruits (strawberry, currant) and pomelos. The palate is

—

% 5 gourmand and crunchy, with great length on flavours similar as aromas.
WILLM
JALSACKD
PINOT NOIR Mozzarella and basil salads, red meats (beef and lam) and barbecues, roast poultry, game,
L tuna and salmon, medium to stronger cheeses.

ROSE

Alcohol : 13.58 % vol.
Glucose / fructose : 1,04 g/L
Total Acidity: H,SO,: 3,72 g/LL
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Temperature of service: 8-10 C°
Aging potential

Enjoy it now or keep it up to 2 years.
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