Fransk favorittblondine

Lyst £l 4 ta sommeren litt pd forskudd?
La deg forfpre av den alltid like slanke,
elegante op selvsikre Ricslingen 6l
Tnmhach, som overgdr see selv i den
nylig lanserte 20607-drgangen.

En ny drgang av Trimbach Riesling e e av e
sikreste tepncine Pl at vioeimer %8 vanmens
tider. Fre nd av cr det altsh 2007 (Nr 8838 og Kr
145.-) som gielder, og for meg smakie den el par
hnl bedre enn forgjengenen. Alssec, of av de
mest Klessiske vinomrddens i Frankrike, slitee
med den globale opprarmingen, Resultater er at
stodig flere viner proges av for mye sadme og
nesten topiske truktelementer. Heldigyis kan vi
alllid stole ph familiefimmact Trimbach, som har
Iaged vin 1 dette omridet i snart 200 ir. Dencs
kompromisslase filosofi e cokel: A skape balan-
serie, Tene o 2rlige bvitviner. Deres standurd-
Riesling [Trimbach bar ogsh 2t par Rieslinger i
auperkissen) byt pi forsiktige gronns onen
Mesen Jokker med svrlize gronne epler, sitms,

mineruler og hvite Blomster. Bl ipnig, men
lvare 1 mevem sk eniier, denstier blir den syreimsk
o frekk, med pleoty av hime, eplekurt oz knlk,
L. Hrafrisk g fertheint - detle ¢r en usminkst
kjtmmibel din e [urdel kan invilepe pa lerske
reker elker keabheklpr, nydemperk bliskie]], Jzte
fiskerefies eller ukomplisen kos pi lermssen.
Sewieren hennes er ugsi vimskely i molsia;
Trimbachs Gewirzimmmoes [Ne Y853 o Ko
155,910, soan 1 2008-firzmuzn #¢ den esle jeg
har sk i nanst § dn Stben er overmskende
clegant, noe som ¢F en sor nifonding 3 presiers
med den whol i+ arcamatiske Gewirirrminer-
dewen. Hell i et glass, g winen vller nesten hels
rommet med sire eksotiska krvddarer, Meast av
alt minnze den meg om en stisikier og velbalme
sert demeparfyme (teak Gueed). Farpon er stk
oul, med forsikiige gylne tones, Det lukier kla
sisk Gewdrztramirer: Blemster, kinesisk kjilig-
hefsfrukt, krvdder, honning og tropiske frakiea-
denscr. Fyldig og rik, med mazse deilig frukt,
krydder og en wsedvanlic lzng etersiak. Stilen
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er whsolurt tdrr, men ogsd
vinfolk som forefrekker
halwigrre og mer sgdmeri-
ke proviukier ville nikhe
unerijernende. Dotte or dess-
utzn en nireliy matvin. Jog
hur prygvd den b o ale fra
Iniefsk 1] mokelaks, hotte asi-
utiske retter, krattipe oster
eller oo, smddekadent kos.

‘Irimbach Ricsling 2007
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English version:

French Favorite Blonde
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Fancy to take the summer a bit in advance ? Let yourself be seduced by the always slim, elegant and

confident Riesling from Trimbach, which surpasses itself in the newly launched 2007 vintage.

A new vintage of Trimbach Riesling is one of the most surest signs that warmer times are coming. From now
on it is 2007 which counts, and to me, it tasted a couple of notches better than the predecessor. Alsace, one
of the most classical wine areas in France, are struggling with the global warming. The result is that
increasing number of wines are characterized by too much sweetness and almost tropical fruit elements.
Luckily, we can always trust the family owned company Trimbach, who has made wine in this area for almost
400 years. Their uncompromising philosophy is simple: To create balanced, pure and honest white wines.
Their standard Riesling (Trimbach has also a couple of Rieslings in the super category) offers careful green
tones. The nose lures with acidulous green apples, citrus, minerals and white flowers. Soft opening, but only
for some seconds, then it becomes acid fresh and cheeky, with plenty of lime, unripe apple and chalk/lime.
Ultra fresh and light-legged - this is a unmasked beauty you can invite with fresh shrimps or crab claws, new

steamed mussels, light dishes of fish or uncomplicated enjoyment on the terrace.

It is also hard to resist her sister: Trimbach Gewurztraminer, which in the 2006 vintage is the best | have
tasted for at least 5 years. The style is surprisingly elegant, something which are a big challenge to achieve
with the amazing aromatic Gewurztraminer grape. Pour it in the glass, and the wine fills almost the whole
room with its exotic spices. It reminds me most of all of a stylish and well balanced woman perfume (think
Gucci). The colour is flaxen, with careful golden tones. Aromas of classical Gewurztraminer: Flowers, Chinese
passion fruit, spice, honey and tropical fruit tendencies. Bodied and rich, with a lot of delicious fruit, spice and
a unusual long aftertaste. The style is absolutely dry, but also wine people who prefers half dry and more
sweet products will nod with credit. This is moreover a incredible food wine. | have tried it with everything
from lutefisk (dried codfish prepared in a potash lye) to smoked salmon, hot Asian dishes, powerful cheeses

or pure, decadent enjoyment.
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