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Cuvée OK 2025

NO ALCOHOL RANGE

The Cuvée O/K is our alcohol-free wine, crafted from our finest organically

grown Gewurztraminer grapes.

Ingredients

100% dealcoholized wine.

Contains sulfites.

Nutritional information

Energy: 19 kcal

Sugars: 3.3 g

Salt: 0.0 g

Saturated fat: 0.0 g

Tasting notes

Crafted at the estate from

Gewurztraminer grapes, this

alcohol-free wine reveals delicate,

fruity aromas, delivering a balanced

and subtly surprising palate. A new

way to enjoy authentic Alsace

character with no added flavors.

Fruity and floral tasting, yet fresh

and light!

Appellation: Alsace AOC

Vintage: 2025

Grape variety: 100% Old Vine

Gewurztraminer

Alcohol: 0.35%

Harvest: Machine-picked
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Vinification: Temperature-

controlled stainless steel tanks

Style scale

Dry - - -  I  - - Sweet

More informations

Food pairing: Perfect as an

aperitif or enjoyed throughout a

meal.

Serving temperature: 9–12°C

Cellaring: Up to 5 years

Dealcoholization

by Vacuum Evaporation

This process removes alcohol from

the wine using the principle

of distillation. It allows the alcohol

to evaporate without heating the

wine

to high temperatures (max 32°C),

which could alter its aromas and

flavors. Once the alcohol is

evaporated, it is separated from the

rest of the wine.

This technique uses no water,

avoids oxygen exposure, and is

highly energy-efficient. During the

process,

the wine’s natural aromas are

captured

and reintroduced : a method known

as aroma recovery.

The Estate

Winemakers for four generations,

we are proud to contribute to the

shaping of Alsace wines with

respect for our terroir, nature, and

traditional winemaking methods.

Located in the heart of Alsace, in

Epfig, we produce all the classic

Alsace grape varieties, certified

organic.

’Sgeld! Cheers!’

Contacts

💌 domaine@kirmann.com

Olivier Kirmann - 06 71 29 19 11

Morgane Kirmann - 06 72 08 43 59 

🍇 6 rue des Alliés - 67680 Epfig
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