
Louis Sipp - Riesling

GRAPE VARIETY: Monovarietal Pinot Grigio.
DESIGNATION: Doc delle Venezie.
TYPE OF TERRAIN: Calcareous-clay, rich in microelements.
TRAINING SYSTEM: Guyot.  
VINE DENSITY: 5,500 vines/ha.
HARVEST TIME: First ten days of September.
VINIFICATION: So pressing of the grapes, fermentation  
at a controlled temperature, followed by maturation  
in steel vats on the lees.
AGEING POTENTIAL: 2-3 years aer production.
ALCOHOL CONTENT: 12%
SERVING TEMPERATURE: Approx. 8-10°C. 
PRESENTATION: 0.75l bottles in 6-bottle boxes.

COLOUR

Green/yellow glares. 

AROMA

A delicate and elegant structure on the nose,  
with a wide range of clearly discernible flowery notes. 

FLAVOUR AND TASTE

Fruity notes with a good freshness.

FOOD PAIRINGS

Excellent with cold cut and light fish dishes. 

RAPPELLATION: Alsace

GRAPE VARIETIES: Riesling

LOCALITY:  Various locations around Ribeauvillé: 
Colmarer Weg, Ellenweier, Mittlerer Forst.

CERTIFIED ORGANIC GRAPES: 

Started in 2005, our conversion to organic production 
took a concrete form three years later in 2008 with the 
ECOCERT certification. Since 2012, all the cellar 
operations are also covered by the European 
specification so that we can now speak about organic 
wines.

TASTING NOTE:

The nose is very expressive with grapefruit and tropical 
fruits flavors. Pure and fine expression of the Riesling. A 
dry Riesling with the freshness and the tension typical 
from the vintage 2021, with a nice balance and a good 
length.

FOOD PAIRINGS

May be served with all dishes which require a dry white 
wine: crustaceans, shellfish, fish (grilled or served in 
sauce), white meat, and of course sauerkraut.
This Riesling can be aged, however it is now ready for 
drinking.


