
 

 

 

RIESLING Vieilles Vignes 
Hospices de Strasbourg 
 
 
Grape Variety : Riesling 
 
Terroir : This wine comes from a limestone, loamy, and 
clay-rich terroir that allows the vines—which are over thirty 
years old—to develop deep roots. The southwest-facing 
slopes provide ideal sun exposure. 
 
Winemaking: The grapes are hand-harvested and then 
pressed whole. After temperature-controlled fermentation, 
this wine was selected during a rigorous tasting to be 
admitted to the Cave des Hospices de Strasbourg. It was 
aged there for 8 months in oak barrels, then tasted a 
second time to earn the privilege of being bottled at the 
Hospices, following several months of tireless efforts to 
ensure impeccable quality. 
 
 
Tasting Notes: 

• Color: Yellow, slightly golden, with a beautiful 
brilliance. 

• Nose: Citrus aromas and hints of honey. Lovely 
freshness. 

• Palate: Full of character. Aromas of honey and 
beeswax are present. A lovely, lingering finish with 
a rich fruitiness, due to the terroir. 

 
 
Our recommendations: It pairs harmoniously with the 
most refined dishes: fish, shellfish, white meats, etc. 
 
Serving temperature: Serve chilled, between 8 and 10°C 
 
Aging potential: Up to 8 years. 

 


