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Domaine Zind-Humbrecht Riesling "Roche
Granitique" dry white 2024

Product price:

€174.00
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DOMAINE
ZIND-HUMBRECHT

Product features:

Area: ALSACE

Winemaker: Olivier HUMBRECHT
Vintage: 2024

Appellation: Alsace

Color: dry white

Unit Price: 20-30 €

Size: 75cl

organic or not: biodynamic and organic certified
agriculture

Cépage dominant: riesling

Alcool: 12
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Product short description:

This Riesling comes from the granitic terroirs of the domaine, particularly from the famous Grand
Cru Brand.

Product description:

PRESENTATION OF DOMAINE ZIND-HUMBRECHT
+ ALL ITS OTHER WINES IN STOCK

Domaine Zind-Humbrecht Riesling "Roche Granitique" dry white 2024

Technical sheet written by the domaine:

Description: Riesling is a grape variety that fears drought but paradoxically expresses
itself better on well-drained and stony terroirs. A late-ripening variety, it requires soil
that warms easily but can ensure a regular water supply. The granitic terroir may
seem austere on the surface, but the two-mica granites of Turckheim degrade and
crack easily, allowing the vine to grow deep.

Tasting comment (January 2026): Pale yellow color. The nose is precise and straight, marked by a
form of austerity linked to granite. As it opens, it reveals aromas of stone, citrus, flint... The palate is
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tense, elegant, airy, and extends with finesse, featuring a fine and chiseled acidity that lightens the
finish. This wine shines with its digestibility and ease in accepting its tense and racy character. It is a
wine bursting with precision and freshness.

Bottling date: January 2026

Alcohol content: 12 %/Vol.

Residual sugar: 1.3 g/l

Total acidity: 4.1 g/l H2SO4 (6.3 g/l Tartaric)

pH: 3.2

Yield: 52 hl/ha

Optimal tasting period: 2027-2039

Average age of the vines: 41 years

Terroir: Grand Cru Brand. Biotite granite soill

If you enjoy wines from Zind-Humbrecht, you might appreciate those from domaine Boxler
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