wodauimseusa)sed mmm

011E-9%5 (008) * sHoduwi| auip seutsiseq

mHO__OUOM_ Q_..v mO_U m_Lmv uOC_n_
snjdwy o) Jouly
yoraJpwiwiy so|) buisjery
PIIYS s0)) Buijsary
YIOYYIL 2P SNIA SANVYO

"a0es|y Ul JIO|| jouly
jnoge Bunjuiy) Mau pue 110119} plJOM P|O JO UOIJRUIQOD
qladns e pue pajinyj ‘Yol aIoN joulyd d2es|y 9|A)s Mau i
“Jyoa.q)y uea[ jo uonjeaud |euosiad ayy ‘snjdwy puy “JopJo
alwes auy} 4O Y24nyo Y pulljaq ‘s)a||023Yy SIP SO|) P3|[em Juad
-1jiubew sy wouy Ajariea jealb siyy Jo uoisioa Lol Ajjleuon
-deoxe ue s39]|009Yy sap sO|) WoJy suigy Jould 3y buisery
auly Jo sojdwexs buiosaid ase ssum asayy jo yjog “Ajiwey
JYo2.qy ay3 Jo Ayuedoud aaisnjoxs ayj si pue sweu jnq [e ul
nJ1Y) puelq) e si JyImyasi() saoqe ul sadojs 3saybiy ayy jo suo
1o abpu1 sy buoje ‘yoraapuiy soy) ‘nu1Y pueds) biaqysbuiyy
jeaub ay) ulyym Sjewnd ouolw e s pieksula pjiydg
S0|) ay| Moad| ap sulp spuedq jo abues ayy asudwod
“99AND IO\ Jouly [e1dads e ‘snjdwy pue s35)|029Yy Sap SO|)
LWo.y SLIG) JoUl] “UYdIa[aLLLIH SO|) PUB P|IYdS SO|) dYj W0y
Buijsary ‘seuim uno ~~aed pue [euonpdasxa ‘enbiun ‘|enpiaipu|

:. 4_:- Wif, L B
L .,Fn g

_l. E

mz_&swm

1HoFHETY N30T

.l\l.\\
133¥ETy N3I3A7

LHOTEATY NAIDAT

mtﬂm.._.__._ B0 M

AVNYILSVd

‘PlHom 3y i suoibas
Buionpoud suim spym buigioxe pue ajijesiaA jsow
3y Jo auo A|ny si 90es|y SA9I[9q SIYIRIq)Y dY |

"aJnjeu
padsas 0} pue  sadesb ay) joadses shempe
0} sI |eob asoym usbeuew piefsuin pue soyew
-aUIM JaIlo s Ly ) s pue Aepoy Wil sy speay
‘uonjessuab yuaayibio s Ajiwey sy “‘pydauq)y uesf

L1}

"SIIC) J0Ul] $39][093Y SIP SO|)
pue buisary yorespwwiy so|y ‘buisary pjiyog
S0|) :,SOJ2,, 93U} pue Sl JOUILIEI)ZINMAC)
pue 9[199), Sl jould Jo S99And [e1dads o
Jo uiblio pue umoy ayy bunsjoopsero nud bisquajjog
ay} jo sjposed obue ‘buaqysbuiyg ni) pueuq
ay) jo buipjoy Auolew e jo sjsisuod sulewop
ay| sebejjia Buipunoiins sulu ul pue Jyimyasa(
ul pajedo] sl Jyda.q|y Uo7 sulewo(] sy} ‘Aepo|

‘uebaq polsad usspow sy pue
JIMUYIsI() 03 Ajiwiey ay) parou Jyoa.qpy Jezeyjjeg
‘Q40| U| J9pIoq SSIMG S} Jeau uuey| JO umo}
ayy ur ades|y ul Ajiwey ayy paysijqelss yda.qly
snuewoy ‘Gzy| ul buluuibag eoes|y ui aunynaiia
Jo sussuoid sy buowe si Jyoa.1q)y usIdNT UOSIE

JONVYS VSTV

_. dIIHDS

SOLD

o

= SINIM QYVAINIA FTONIS -
LHOFEGTV NILONT



LUCIEN ALBRECHT

Alsace, France

LUCIEN ALBRECHT

Clos Schild Riesling 2005

THE VINEYARD

This Clos is one of the jewels of the property, located in the heart of the classified grove Pfingstberg. It is surrounded by a high wall, some parts which
are several centuries old and ringed with rose bushes, thus the label. The soil is entirely and uniquely red sandstone. The actual vines are 35 years
old and were planted in 1970, by Jean’s father, Lucien Albrecht. Clos Schild is the pride of the Albrecht family.

Maison Albrecht is a family owned and managed winery founded in 1425 now its eighteenth generation. The estate includes some of the most
prestigious terroirs in Alsace including vineyards and monopoles in the Grand Crus Pfingstberg and several Clos, Clos Schild, Clos Himmelreich, Clos
des Récollets. Lucien Albrecht’s vineyards are meticulously cared for. Organic farming is emphasized in the vineyards and minimal intervention in
the cellars and endeavor to produce, in each vintage, hand-crafted wines that represent the vineyards, appellation and family.

HARVEST & AGEING

One third of the vines are trained in the ancient manner to single post (en échalas). The high maturity grapes are hand picked and gathered in
small boxes. The whole cluster grapes are gently pressed in pneumatic press.  The long, slow alcoholic fermentation takes place in stainless
steel vat to conserve the natural fruitiness of the grape. The alcoholic fermentation is followed by a gravity racking, keeping only the fine lees
for an extended less contact, which add further complexity and richness.

WINEMAKER’S NOTES

The Riesling Clos Schild 2004 is a “concentrate” of this fine varietal, but still remaining dry. It has intense floral aromas, with rich fruit on the
palate with lengthy aftertaste.

=

i CLOS |
§ SCHILD §

Grape Varieties: 100% Riesling
Finished Alcohol: 13%

PA STEBNA K Pasternak Wine Imports . (800) 946-3110 . www.pasternakwine.com
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LUCIEN ALBRECHT

H mplus

Prmor NOIR

Amplus Pinot Noir 2007

THE VINEYARD
Maison Albrecht is a family owned and managed winery founded in 1425 now its eighteenth generation. The estate includes some of the most
prestigious terroirs in Alsace including vineyards and monopoles in the Grand Crus Pfingstberg and several Clos, Clos Schild, Clos Himmelreich,
Clos des Récollets. Lucien Albrecht’s vineyards are meticulously cared for. Careful vineyard management is emphasized and minimal interven-
tion in the cellars and endeavor to produce, in each vintage, hand-crafted wines that represent the vineyards, appellation and family.

HARVEST & AGEING

This wine represents a new generation of exceptional Alsace Pinot Noir. This cuvée is personally crafted and vinified by Jean Albrecht. Amplus
Pinot Noir is @ wine of rich extract, made from low yielding vines. This handcrafted Pinot Noir is sourced from grapes on our mid-slope prime
vineyard,the Bollenberg, located in Orschwihr. With short pruning, during the summer, leaf thinning around the grapes and fruit is also
dropped to reduce the yield. The hand picked grapes are gathered in small crates. Then, they are hand sorted and destemmed. Prior to the
alcoholic fermentation, the grapes are cold soaked. Aging for up to 12 months in small burgundy oak barrels.

WINEMAKER’S NOTES

This aromatic Pinot Noir has a dense ruby color. It combines red fruit, licorice flavors with concentrated palate weight, freshness and supple-
ness. Will age gracefully.

Grape Varieties: 100% Pinot Noir H IIT]J[ us
Finished Alcohol: 13%
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