Müller Thurgau

WINE

VINIFICATION

Müller Thurgau

The must is quickly cooled and left in
contact with the skins for a few hours
to facilitate extraction of the aromas.
The grapes are then gently pressed to
separate the must from the solids. A
starter culture is then added to start
off alcoholic fermentation, which takes
place in stainless steel tanks at a
controlled temperature of 16 – 18°C.

COUNTRY
Italy

REGION
Trentino

APPELLATION
Trentino DOC

All the processing stages are carried
out in such as way as to prevent any
contact of the grapes and must with
oxygen, so as not to oxidise the
delicate aromas of this grape variety.

GRAPE
100% Müller Thurgau with yields of
70hl/ha. Hand-picked.

The wine is left “on the lees” until the
time of bottling.

VINEYARD
The vineyards that produce the grapes
for this wine are in Valle di Cavedine,
Cimone and on the Brentonico
Plateau, at an altitude of between 500
and 700 m a.s.l.

Stainless Steel

The different soils in the three areas
lend this wine an outstanding
complexity of aromas and a wealth of
flavours on the palate. The glacial soils
in the Valle di Cavedine and the
Dolomite limestone in Cimone give the
wine its intense crisp aromas and
minerality, while the basalt, wellstructured soils on the Brentonico
Plateau impart a highly persistent,
well-balanced palate.

Pale straw colour with bright green
reflections. Highly complex nose with
distinctly aromatic notes reminiscent
of lime and bergamot, and more
delicate hints of elderflower and
acacia; detectable, but more subtle
spicy notes of sage and bay leaf. Very
rich on the palate, lusciously crisp
with great balance.
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WINE STYLE
Sweet

Dry

Light

Full bodied

ANALYSIS

SERVING SUGGESTION

SIZES AVAILABLE

NOTES

Alcohol: 12,50 % vol.
Total acidity: 5.7 g/l
Residual sugar: 3 g/l

Temperature: 12-14°

75 cl

Vegan
Gluten Free

Pairings: vegetable soups,
vegetable risottos.
Excellent with fish and
shellfish dishes.
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ALLERGENS
Sulphites

