Wicoller

— GERARD & FILS—

Sylvaner 2022

Fresh and light dry white wine.

v 3

Appellation wine : AOC ALSACE
Grape variety : Sylvaner
Service temperature : 8 - 10°C
Time to keep : 3 -5 years

Taesting :
The nose is discreet with white flowers notes. The attack in mouth is fresh with citrus fruits and
grapefruit aromas.

Served with :
Cooked meat, grilled fishes, seafoods and shells. Salad, shellfish, smoked meat and sauerkraut.
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