
Gewurztraminer from Bux and Kitterle. Wow! Lovely perfumes of gardenia, pink roses and baked apple pour from the glass, while

the palate offers spicy notes of gingerbread and winter evergreen. Balanced acidity and taut minerality make for a trés classic

Gewurztraminer.

Our only Alsatian estate for 28 years now. The Dirler-Cadé family's winemaking roots reach back to the 19th century when they

made the first Alsatian wine in the method of Champagne. Beyond organic, everything the Dirler-Cadés do, from vineyard cultivation

to elevage, has been biodyanmic certified since 1998. These are true "soil-to-glass" originals. Complete compliance to all their

certifications.

100% Muscat Ottonel from the Grand Crus Saering and Spiegel. Look for notes of kumquat, fresh cream, orange rind and white

flowers; the finish is long, lively and juicy, with a very good balance. As always, zero acidification and zero malolactic.

Domaine Dirler-Cade • Ecocert - Biodynamic

Muscat "Estate" 2019

Riesling "Estate" 2019

The vineyard here runs up the slope of a rather impressive hill alongside Kitterle and Saering, and provides a warm spot where

Riesling thrives. Never too hot, the fruit ripens evenly with a long "hang time." One finds here generous minerality, citrus-flint

aromatics and intriguing florals. There is depth of flavor and balanced, striking acidity. And of course, it is delightfully dry and

untouched by wood. 

Gewurztraminer "Estate" 2019


