
Riesling 
Sélection de Grains Nobles 1989

 Denomination       : Riesling Sélection de Grains Nobles
Origin                     : Eguisheim - Haut-Rhin (68) Alsace 

           Family's Grand Cru Pfersigberg vineyards
Nature of soil         : Limestone and clay
Vine                        : 100% Riesling
Date of harvest      : End November
Vinification            : Traditional
Production             : 900 bottles, 900 half bottles
Ageing                    : ready for more than 20 ans
Alcool                     : 13,5 %
Acidity                    : 7 g/l  TAR
Résiduel sugar       : 40 g/l

Léon Beyer : This wine comes from family's classified «  Grand cru Pfersigberg » vineyards.
The particularity of the wine is not only the power of it's body, but also the very unique and
elegant balance betwen  Alcohol / residual sugar / acidity.

Millésime 1989 :   
As in all the other wine regions of France this year, the harvest has been exceptionally early in
Alsace. The official starting date has been decreed as follows : Thursday 14th September for the
majority of grape varieties concerned with AOC.

There 1989 vintage appears to be of absolutely exceptional quality in Alsace, comparable to the
1976 vintage, of which connoisseurs will still have unforgettable memories.

It must be said that all the various conditions which are necessary in order to have a perfectly
successful vintage were present this year
� early flowering, under ideal conditions
� a magnificent summer which favourised vegetation growth, complete freedom from rot, and

rapid ripening of the grapes.

Les Sélection de Grains Nobles Léon Beyer  
The finest of Alsace wines, full and sweet, produced in the best years from grapes harvested
when overmature, chapped, or in general having attained noble rot. Exceptionally obtained from
a Sélection of Graines Nobles. the subject of the most stringent legislation in France, they are
unique  and  magnificent,  with  great  body,  exceptional  generosity  and  astounding  length,
exquisite white wines, the finest Alsace has to offer ! 

Conseils de dégustation     : (12°C = 54°F) with foie gras, or desserts like fruits figs,
mangoes, plum, pastries...
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