CLASSIC

A1TO ADIGE DOC
PinoT NOIR 20275

Pinot noir (Pinot Nero or Blauburgunder) is one of the most cherished
and most demanding of all red wines. Pinot noir cannot grow
everywhere, however, and is very demanding in terms of vineyard and
vinification alike. Due to its delicate aroma and distinctive nature, it
enjoys a great deal of importance. This Pinot noir develops to its full
potential at the cool yet sunny vineyard sites of Appiano and Caldaro,
yielding a structured wine with elegant fullness that is strikingly similar
to the Burgundian paragons.
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garnet-red subtle aroma of red soft, elegant,
berries and wild berries fruity and spicy
VARIETY:
Pinot Noir
VINE AGE:
5-25 years

AREA OF CULTIVATION:

Sites: vineyards in Appiano and Caldaro (400-550m)
Exposure: south, southeast, southwest

Soil: moraine debris and limestone gravel

Training system: Guyot

HARVEST:
Early to mid-September; harvest and selection of grapes by hand.

VINIFICATION:
Fermentation in stainless-steel tanks, followed by malolactic fermenta-
tion and aging in large wood.

YIELD:
65 hl/ha

ANALYTICAL DATA:
Alcoholic content: 13,5%

i G V CI .5, |
PINOT NOIR R : Acidity: 5,5 gr/It
SUDTIROL - ALTO ADIGE - DOC . : ‘ SERVING TEMPERATURE:
1416 °C

PAIRING RECOMMENDATION:
An ideal food wine.
Lamb and kid goat, veal liver, braised meats, mature cheeses.

POTENTIAL/ STORAGE:
4-6 years
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