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Domaine Zind-Humbrecht Pinot Gris "Roche
Calcaire" dry white 2024

Product price:

€174.00
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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: pinot gris
Alcool: 12,5
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Product short description:

This wine comes from the Pinot-Gris plots planted between 1990 and 1992 on the Clos
Windsbuhl in Hunawihr. Designed for aging, this cuvée is usually closed in its youth.

Product description:

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

Comments on this

Domaine Zind-Humbrecht Pinot Gris "Roche Calcaire" dry white 2024

Tasting comments from the winemaker (January 2026): Pale yellow color. Subtle nose opening up to
aromas of citrus and white fruits, all in finesse. The palate is taut, precise, delicate, and offers great
drinkability. The finish is tight; this is a very dry pinot gris, yet smooth. The mouthfeel is velvety. Of
medium, almost discreet power, this wine will pair easily with many dishes.

Technical sheet written by the domaine:

Description: This wine is made from Pinot Gris parcels planted between 1990 and 1992 on the Clos
Windsbuhl in Hunawihr. The old vines of the Clos are generally harvested a bit later, but for the cuvée
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Roche Calcaire, we prefer not to let the grapes over-ripen.

Bottling: January 2026

Alcohol content: 12.5°

Residual sugar: 0.3 g/l

Total acidity: 3.3 g/l H2SO4 (5.0 g/l Tartaric)
pH: 3.45

Yield: 54 hl/ha

Optimum tasting period: 2027-2036
Average age of the vines: 34 years

Terroir: Muschelkalk limestone

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