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Alto Adige D.O.C.  
 
GRAPEs: 	 Müller Thurgau

PRODUCTION
ZONE: 	 Upper hill country at Soprabolzano

ALTITUDE: 	 650-700 metres above sea level

TYPE OF SOIL: 	 Porphyric origin, mainly loose-packed and sandy 	
	 in parts

TRAINING 
SYSTEMS: 	 Overhead trellis and vertical trellis

PLANTING 
DENSITY: 	 3,500-4,000 vines/ha for overhead trellis; 
	 5,000-5,500 vines/ha for vertical trellis 

HARVEST PERIOD: 	 Late September-early October

ALCOHOL level: 	 13,00 % vol.

SERVING 
TEMPERATURE:	 10° - 12° C.

RECOMMENDED 
GLASS: 	 Medium-sized tulip-shaped, narrowing at the rim

AGEING 
POTENTIAL: 	 3 years

 

TECHNICAL information
The straw-yellow hue introduces concentrated yet elegant aromatics led by 
spring flowers, white-fleshed fruits and a distinct whiff of aromatic herbs. 
Impressively three-dimensional in the mouth thanks to great structure, 
perky acidity and a palette of aromatics that lends breadth, length and 
depth to every sensation.

SERVING SUGGESTIONS
A perfect choice for any dish – no matter how simple or challenging – 
where spices and aromatic herbs are important.
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