
Quintessential

Gustave Lorentz 
Cremant d’Alsace Brut

• 93 – WINE ENTHUSIAST, July 2023
“Coppery apple aromas lead into a creamy, tingly mousse. Granny Smith notes are complemented by 
anise, chervil and marjoram flavors for a sophisticated, herbaceous sip. The long finish is all tangy apple 
freshness. Pair this wine with roast chicken and let it help you out with the seasoning.”

• 92 – TASTING PANEL, May 2024 Issue
“Pale yellow color with notes of red currant, raspberry, cranberry, and kirsch. Hints of elderflower and flint, 
with a croissant finish. On the palate, green apple, gooseberry, and lemon zest complement the red fruit 
flavors, along with a touch of herbaceousness. Lively acidity.”
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