
 

 

 
 
DÉLICAT « S » 
 
 
 
Grape Variety: Red Sylvaner. 
 
Terroir: The result of a subtle skin maceration. “Délicat S” 
comes from a plot of red-skinned Sylvaner (a very rare 
variety of Sylvaner) planted on a sandy, granitic terroir with 
low humic content. 
 
Winemaking: The grapes are hand-harvested and then 
pressed whole in a pneumatic press. The slow and gentle 
pressing allows for subtle skin maceration, resulting in a 
lovely salmon-pink hue. 
 
 
Tasting Notes: 

•    Color: Beautiful salmon hue 
•    Nose: Floral bouquet intertwined with delicate 
aromas of black fruits and cherries. 
•    Palate: A lively, mineral, and refreshing wine with 
a clean attack. Quince, morello cherry, and damson 
are the primary flavors. 

 
Our recommendations: This red-skinned Sylvaner 
maceration wine is one of a kind. Its fragrant nose and 
refreshing liveliness will pair beautifully with aperitifs, 
poultry, cold buffets, pies, and more. 
 
Serving temperature: Serve chilled, between 8 and 10°C 
 
Aging potential: Up to 5 years 

 
 


