
VINTAGE: 2018
REGION: Alsace, France
GRAPES: Pinot Blanc
YEASTS: Indigenous
FERMENTATION: In stainless steel
AGED: 1 year in stainless on lees
CLARIFICATION/FILTRATION: Light
VEGAN: Yes
FARMING: Biodynamic
ALCOHOL CONTENT: 12.5%
SOIL: Gravel, granite, schist, sandstone
VINE AGE: 25-30 years
VOLUME: 750mL

ACHILLÉE
PINOT BLANC

The Dietrich family has been farming grapes in Alsace since 1600. In 1999, Yves 
Dietrich converted the family holdings to organic and in 2003, to biodynamics. His 

sons, Pierre and Jean, took over in 2016. Achill e means “yarrow” in French, which 
Steiner believed to be a carrier of spirit, bringing cosmic forces into the earth. The 
Dietrich family built the largest straw bale structure in Europe to date to house the 

winery.


