
Domaine Schlumberger ‘Les Princes Abbés' Pinot Gris 

  

 

 

 

 

 

 

 

Description: Schlumberger are a pioneering organic producer and one of the largest in the region. 

The mountainside vineyards of the estate are situated on the slopes of Guebwiller, in the south of 

Alsace with altitudes up to 390 metres and benefits from triple exposure to the sun. This Pinot Gris is 

matured on its lees for 6 to 8 months for added texture and complexity.  

 

Tasting notes: An intense wine packed full of aromatic fruit flavours including quince, golden apple, 

poached pear and apricot. It's soft and fleshy on the palate with notes of yellow plum, honeyed 

walnuts and jasmine. 

 

Allergens: Contains sulphites 

 

Dish Pairing: Poached chicken in a cream sauce or slow-cooked pork shoulder accompany this wine 

wonderfully. 

 

Talking Point: Schlumberger’s classic range of wines has been named ‘Les Princes Abbes’ in homage 

to the Princes Abbots who, for more than 1000 years, have maintained and made the vineyards of 

Guebwiller thrive. 


