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DOMAINE JEAN-BAPTISTE ADAM, ALSACE, FRANCE

J-B Adam is one of the oldest estates in Alsace, with 19ha of organic vineyard in the Haut
Rhin village of Ammerschwir. The granite slopes of Grand Cru Kaefferkopf provide the
backdrop to the village and produce the estate’s unforgettable wines. 400 years on, |-B
Adam remains in safe family hands, guided by the 14* generation of Adams, Jean-Baptiste
and his daughters Laure, Pauline and Marie. Their progressive stewardship has seen the
introduction of biodynamic principals and a ‘non-interventionist’ regime in the cellar
(o natural process of slow pressing, wild fermentations and no filtration) that ensures
wonderfully expressive, clean and complex wines.

ON ARRIVAL

This Crémant d'Alsace blends Pinot Blanc, Pinot Auxerrois, and Pinot Noir. Pale lemon
with a delicate mousse, it offers stone fruit and floral aromas, a rounded palate of
peachy flavours, fine bubbles, and zesty citrus acidity for perfect balance.

FIRST COURSE

Hand-harvested grapes undergo gentle pressing, oak cask fermentation
with indigenous yeasts, and 10 months’ maturation. This dry Riesling offers
ripe citrus, peach, and white blossom, with flinty minerality, salinity, and
a lively acidity. Low sulphite levels enhance its vibrant profile.

MAIN COURSE

Biodynamically harvested from 50-year-old vines, this Pinot Auxerrois
offers intense herbal, white flower, and lemon aromas. The smooth,
structured palate is warm yet balanced, with a fresh, fruity finish.

A silky and refined Pinot Noir with fresh notes of red cherries and raspberries
on the nose. The palate is elegant with a refreshing acidity and notes of sour
red fruits, well structured with soft tannins and a persistent finish.

SAVOURY

From Eguisheim’s limestone vineyards, this ripe Pinot Gris offers exotic spice,
peach, and melon flavours with flinty minerality. A smooth, weighty mouthfeel
is balanced by crisp acidity, creating a beautifully long-lasting finish.

ON ARRIVAL

FIRST COURSE

Pomelo, coconut, daikon, chilli, mint

MAIN COURSE

Spring vegetable nigoise, whipped parsley potato

SAVOURY

DESSERT




