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Marie — Vin d’Alsace &S

I  Named after the first vintage made by the Biecher

// é family, the 1762 range is a vinous exploration of

Alsace heritage. It’s intended to be a picture of Alsace,

seen through the lens of her mature vineyards, in a
given vintage. Therefore, the cuvée is composed of rare and

extraordinary parcels of vines.

Tasting notes

Appearance : The colour is clear with green hints underlining its
characteristic freshness. Nose : The nose is delicate and appealing. The
bouquet is subtly fruit and floral: citrus fruits, white flowers, freshly-cut
grass. Palate : The palate is approachable and delicate, framed around vivid

acidity.

Food and wine pairing

Fine blend of different varieties (such as Pinot Blanc, Pinot Gris, Riesling
& Gewurztraminer), Marie Vin d’Alsace aims to be a perfect introduction
to our 1762 range. This wine is both spontaneous and light, adopting a
direct approach without caring about embellishments. Frank and direct by
nature, Marie is above all a refreshing wine to be shared without any frills
along with plates of charcuterie or with a fuss-free quiche or onion tart.
Nothing can beat this wine for a better partner of simple and authentic

dishes with its verve and easy-going charms.



