
Pinot Gris Cuvée Lucie Goldert 2022
Grand Cru Goldert 2022
Tasting
A rich and tasty wine, with an intense nose where rose and
gingerbread flavours predominate. The mouth combines
finesse, structure and richness, with exceptionally long-
tasting aromas 

Technical aspect
Grape Variety : Pinot-Gris
Alcohol : 13,30 % 
Natural residual sugars : 17 g/l 
Acidity : 4,45 g/l in tartaric acid
Terroir : Marly limestone soil
Exposure : East-facing hillside
Picking : Manual harvesting
Vinification : Slow pressing with full grapes to avoid
crushing. Traditional vinification with long fermentation and
temperature control. Minimum of 6 months maturing in wood
barrels or stainless steel tanks before bottling. 
Crops : Organic agriculture

Side dish
Perfect as an appetizer, alongside foie gras, with breast of
duck, salty-sweet dishes or a creamy dessert.

Tasting temperature 8 to 10 °C.
Shelf life : up to 10 years
Récompenses, guides et médailles
Andréas Larson (meilleur sommelier) note 91
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