
Turckheim Réserve Pinot Blanc

Producer: Cave de Turckheim
Winemaker: Michel Lihrmann
Country of Origin: France
Region of Origin: Alsace
Grapes: Pinot Blanc 100%
ABV: 12.5%
Case Size: 6x75cl
Vintage: 2014
Suitable For: Vegetarians and Vegans

Closure Type: Screw Cap

The One-Liner
A classic Pinot Blanc.

Tasting Note
With light aromas of peaches and citrus, this is a delicate wine yet with character,
good weight and texture.

Producer Details
For 60 years, Cave de Turckheim has been operating from the pretty village of Turckheim, situated to the north
west of Colmar. Widely regarded as one of the best co-operatives in the world, Cave de Turckheim has
established itself as a quality-focused producer. Michel Lihrmann has been their senior winemaker for over 25
years. Favouring the dryer styles of Alsace wines, he strongly believes that Alsace wines should be varietally
typical and express pure fruit flavours.
Cave de Turckheim's winery benefits from state-of-the-art equipment and now produces around 8 to 10 million
bottles per year across an extensive range, from the excellent value Cave Tradition range up to individual Grand
Cru varietals as well as Crémants d’Alsace and Vendange Tardive dessert wines.
Benefitting from the region’s uniquely dry terroir, Cave de Turckheim has successfully implemented viticulture
raisonnée; members have reduced the use of pesticides, soil treatments, water and energy consumption which
ensures the sustainable production of high quality grapes with minimal environmental impact.
Testimony to their consistency and attention to detail, Cave de Turckheim regularly receive awards
from international wine competitions including Concours du Monde, Gewurztraminer du Monde, Riesling du
Monde and Concours des Féminalise.

In The Vineyard
This 100% Pinot Blanc is blended from Pinot Blanc
Auxerrois and Pinot Blanc grown on the granitic
slopes from the villages of Zimmerbach, Walbach,
Wihr au Val, which constitute the Val St-Grégoire,
at the beginning of the “Vallée de Munster”.

In The Winery
Traditional vinification in stainless steel tanks.
Fermentation temperature of 19°C.

Food Recommendations
A lovely aperitif or with fish, seafood, poultry, pork
fillet, salads, quiches.

Awards & Press
2011 Vintage: “From the excellent cooperative cellar that represents 280 growers, this has a tiny note of
mealiness and custard, though aromas are quite faint and lean, if abundantly zesty and fresh. The palate is
direct: like crunchy apple with a hint of fatter lemon, lots of raciness, crunch and food friendly appeal. 87
Points” The Wine Gang November Report, 2013

http://www.cave-turckheim.com/actualites/recompenses-7

