
 

 

 
 

SYLVANER 
Vieilles Vignes, Cuvée de l’Amphithéâtre 
 
 
 
Grape Variety: Sylvaner. 
 
Terroir: This Sylvaner comes from a magical setting: a 
very steep granite hillside, surrounded by low stone walls 
and facing southeast. In the heart of this amphitheater, the 
vineyard has overlooked the village for over a hundred 
years. 
 
Winemaking: The grapes are hand-harvested, then 
pressed whole in a pneumatic press. Traditional 
fermentation under temperature control. 
 
Tasting Notes: 

• Color: Pale yellow, crystal-clear, with a beautiful 
brilliance. 
• Nose: Very complex on the nose, with a blend of 
floral and fruity notes 
• Palate: The length and persistence of its structure 
will pique your curiosity. 

 
Our recommendations: Warm and harmonious, the 
Sylvaner “Vieilles Vignes, Amphithéâtre” is a unique wine to 
enjoy as an aperitif. With a meal, it pairs well with terrine, 
fish in sauce, poultry, etc. 
 
Serving temperature: Serve between 8 and 10 °C. 
 
Aging potential: 2 to 4 years. 

 


