‘ Gustave Lorentz
Cremant d’Alsace
Brut Rose
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“The pale pink fizz is fragrant, with soft strawberry notes that display themselves on a yeasty, rounded,
softly frothing body. The palate is dry yet creamy, and is given extra structure by beautifully streamlined
acidity.”

90 - WINEREVIEWONLINE.COM

“Sadly, the wine drinking public often overlooks Cremant d” Alsace. By definition, a Cremant —be it from
Alsace or Burgundy- is a sparkling wine that has fewer bubbles than Champagne. As such, Cremants are,
as the name implies, creamier. Lorentz, one of the top Alsace producers, uses Pinot Noir exclusively for
this Cremant Rose. Its power is offset by a subtle creaminess, as the palate is flooded with the taste of
wild strawberries. It's a marvelous aperitif, but has enough stuffing to serve it with roast pork.”
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