
Turckheim Sables et Galets Riesling (magnum)

Producer: Cave de Turckheim
Winemaker: Michel LIHRMANN
Country of Origin: France
Region of Origin: Alsace
Grapes: Riesling 100%
ABV: 12.5%
Case Size: 3x150cl
Vintage: 2012
Suitable For: Vegetarians and Vegans

Closure Type: Cork

The One-Liner
Big girls are definitely beautiful!

Tasting Note
A very fruity and approachable style of Riesling, the driest of the Alsace grape
varieties. 'Sables et Galets' is grown on sandy ('sables') , stony ('galets') terroir. A
very approachable, generous style of Riesling. Its rich, round fruit, is reminiscent of
yellow and red apples with a twist of lime and a luscious, dry finish.

Producer Details
For 60 years, Cave de Turckheim has been operating from the pretty village of Turckheim, situated to the north
west of Colmar. Widely regarded as one of the best co-operatives in the world, Cave de Turckheim has
established itself as a quality-focused producer. Michel Lihrmann has been their senior winemaker for over 25
years. Favouring the dryer styles of Alsace wines, he strongly believes that Alsace wines should be varietally
typical and express pure fruit flavours.
Cave de Turckheim's winery benefits from state-of-the-art equipment and now produces around 8 to 10 million
bottles per year across an extensive range, from the excellent value Cave Tradition range up to individual Grand
Cru varietals as well as Crémants d’Alsace and Vendange Tardive dessert wines.
Benefitting from the region’s uniquely dry terroir, Cave de Turckheim has successfully implemented viticulture
raisonnée; members have reduced the use of pesticides, soil treatments, water and energy consumption which
ensures the sustainable production of high quality grapes with minimal environmental impact.
Testimony to their consistency and attention to detail, Cave de Turckheim regularly receive awards
from international wine competitions including Concours du Monde, Gewurztraminer du Monde, Riesling du
Monde and Concours des Féminalise.

In The Vineyard
These Herrenwerg vineyards are based in the
Fetch Valley, on a mixture of diverse soil -
limestone, granite, gravel, marl and sandstone -
created during glacial shifts in the nearby Vosges
mountains.

In The Winery
Grapes are gently pressed and the juice clarified in
stainless steel tanks.  The wine is then fermented in
temperature controlled tanks for 10-14 days.

Food Recommendations
Fish, scallops or white meat. Riesling is arguably
the best white wine to accompany even the spiciest
of Thai and Indian cusine, as it copes with the
strong flavours yet complements them at the same
time.

Awards & Press
2010 Vintage: Sommelier Wine Awards 2013 - Bronze

2010 Vintage: "Citrus and green apple aromas lead to an elegant, soft palate with floral elements and good
minerality,' said Frédéric Jean-Yves Billet of Luton Hoo Hotel, Golf &amp; Spa, adding that its  acidity and long
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finish makes it food-friendly. 'Try dim sum.' " Sommelier Wine Awards 2013, Judges Comments


