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A.O.C ALSACE FLEUR DE LOTUS 2007

THE RANGE

Range : Blend

Typically made from 60 - 65 % Auxerrois ( for boyly30 - 35 %
Gewurztraminer ( for spice & fat ), and 5 % Rieglinfor acidity and
increasing length ), this blend is vinified excltedy in stainless steel.

VINES

Terroir : Between Wintzenheim and Turckheim these flat allouleposits of the Fecht are rich in
clay (22%). The soil is predominantly of sand, ghenand silt with a high incidence of pebbles and
frequent plates of loess. From this vineyard correesvwhich are soft and sensual.

Age of vines 35 years on average

Grape Variety: Pinots, Gewurztraminer, Muscat & Riesling

THE WINE
Sugar Level : 6 g/l Acidity Level : 5,7 /litre (tartaric acidity)
Alcohol level : 12,8 % / volume Yields: 65 hl / ha

Name: Fleur de Lotus ( Lotus flower ), symbol of wisdomdapurity in Asia, is the emblem of this wine
conceived to emphasize the harmony of the Alsaceswvith the Asiatic gastronomy.

Vintage: Beginning of the year is mild and remembers to saged people the winter of the year 1956.
Cooler weather conditions are starting from midudaym with minus temperature and snow (10-15cmhén t
plain of Alsace. Spring season start on mid Mai€astern was superb and April, with some summer
temperatures, allow a prompt departure of the atigetcycle. Early June the flowering is finishewahe
hope of a good vintage is there. June is quite 8 dMOmm rain) with some heavy hail storms. Augdsist
cloudy, fresh and rainy (55mm). In spite of suclmswer weather conditions the vines resist agairst th
different diseases and the maturity of the grapesjaite high on the end of August; exceptionalhhDue

to the fact of our growing in bio-dynamy (organitt)is maturity is in the JOSMEYER Estate even highe
than the average of the Alsace vineyard, and tifiereince is nearly 1,5% potential of alcohol.

For these reasons we start our harvest the Wedné@sflaof August, the earliest date since the foundation
(1854) of our Estate.

Vinification: The grapes were hand picked and whole-bunch pressgdlowly and gently in pneumatic
presses over 5-8 hours to give a clean must amhefibial amount of skin contact. Transferredherino-
regulated stainless steel tanks the juice thenrbagaatural fermentation using only its own natyesst
which lasted for one month. The fermentation waiially temperature controlled but was eventually
allowed to proceed at its own pace to allow theewmdevelop its own character and complexity. Wiree
stabilized in stainless steel tanks naturally dytime winter season and, following a very gentlering,
was bottled in March 2007 before the heat of sumimgareserve the natural carbonic gas (a natutid an
oxidant). Malolactic fermentation is always avoidggdlosmeyer and no chaptalization takes place.

Wine Tasting: The 2007 is fresh, easy drinking with hints of dloginger.
Food pairing: Thaie and Indian cooking, wok...



