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13.-7. AC Alsace Sylvaner 2014

13.-15. AC Alsace Gewurztraminer

2014

13.-9. AC Alsace Pinot Gris 2013
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13.-20. Vin Mousseux Pet Nat 2014

Changala Bull 13.-21. AC Alsace Riesling 2014 13.-5. AC Alsace Riesling Steinert 2013
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13.-10. AC Alsace Pinot Gris Steinert 2013

13.-12. AC Alsace Pinot Noir Steinert

2014

13.-12. AC Alsace Pinot Noir Steinert 2012
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13.-13. AC Alsace Pinot Noir
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13.-6. AC Cremant d'Alsace 2005

13.-8. VDT Chardonnay
Les Amandiers (2006)
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13.-4. AC Alsace Grand Cru
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