
 

 

SYLVANER « Bouquet Printanier » 
 
 
 
 

Grape variety: Sylvaner. 
 
Terroir: Sandy-granitic soils; the vines are located on 
the plain and mid-slopes. 
 
Winemaking: The grapes are hand-harvested and 
then pressed whole in a pneumatic press. Traditional 
fermentation under temperature control. 
 
Tasting Notes: 

• Color: Pale yellow, crystal-clear. 
• Nose: Subtle fruitiness, minerality, and a hint 
of citrus. 
• Palate: A lively and fresh attack, with fruity 
aromas of pear and citrus. Very refined, with 
great harmony and a mineral note. 

 
Our Recommendations: The Sylvaner is remarkably 
fresh and light. Pleasant and refreshing, it also 
displays a lovely liveliness. 
It’s a daily staple at our winemaker’s table and pairs 
beautifully with seafood, fish, charcuterie, and more. 
 
Serving temperature: Serve between 8 and 10°C 
 
Aging potential: 2 to 3 years. 


