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PINOT BLANC MISE DU PRINTEMPS 2009

THE RANGE

Range : Artist
The wine appears through the sensibility of ansartfoung and
impulsive, it shares with you its poetry and itsriracy.

Mise du Printemps

VINES PINOT BLANC

Terroir : Between Wintzenheim and Turckheim these flat allovileposits of the Fecht are rich in clay
(22%). The soil is predominantly of sand, shingled silt with a high incidence of pebbles and fesgu
plates of loess. From this vineyard come wines i@ soft and sensual.

Age of vines 35 years on average

Grape Variety: Pinot Blanc

THE WINE
Sugar Level : 5g/l Acidity Level : 4,65 /litre (tartaric acidity)
Alcohol level: 12 % / volume Yields: 65 hl / ha

Name: Bottling beginning of March, the wine expressesftieshness, the crisp and the delicacy of youth.

Vintage: From early November to end of January the weatbeditions are cold with snow. End of February the
temperature are mild and at mid March we have ogaf colder weather again with some snow on tlegés
Mountains. Spring is really starting at beginnirfgAgril, with temperatures going up to 19°C. Thena$ are
starting their vegetative cycle. Due to the verpdjaveather conditions the flowering is startingygand the % of
June all grape varieties are in full flowering.yJid warm and the rain is mostly coming with soneavy storms.
From the 21st of July the weather becomes more guitl some grapes starts to ripe and to changarcdlbe
ripening is quite rapid under warm days and vesg l&in. Beginning of September the grapes showsnreely
and healthy. It's a real pleasure to show andgtetdem.

We start the harvest on Septemb®r8nder perfect conditions, dry and sunny, andinistied to pick the crop on
October &. From the 18 of October, the weather becomes much colder, raithy temperature around 0°C. Due
to the warm and dry summer, the acidity level ia thines is lower they express their character byeat extract
which compensate positively this low level of atjidi

Globally, the wines are full bodied with a niceeaifsuit expression. Well balanced they have a greatm and a
very interesting dry expression.

Vinification: The grapes were hand picked and whole-bunch pressgalowly and gently in pneumatic presses
over 5-8 hours to give a clean must and a benkfiecrunt of skin contact. Transferred to thermgutated
stainless steel tanks the juice then began a hd&smaentation using only its own natural yeast athiasted for
one month. The fermentation was initially tempearatcontrolled but was eventually allowed to pratatits own
pace to allow the wine to develop its own charaated complexity. The wine stabilized in stainlegsel tanks
naturally during the winter season and, followingeay gentle filtering, was bottled in March 2005fdre the heat
of summer to preserve the natural carbonic gaaf@al anti-oxidant). Malolactic fermentation isvalys avoided
at Josmeyer and no chaptalization takes place.

Wine Tasting: The nose is open and expressive on white peaclaamecbt. The mouth is careless and cheerful
and is characterized by a very interesting baldete/een the fine and fresh acidity of 2009 vintagd the pulpy
character of fruits.

Food pairings Ideal served fish terrines, mussels, cockles, lettes, soufflés, raw vegetables and creamy
cheeses.



