
CLASSIC

Alto Adige doc
Müller Thurgau 2025
This well-known German grape variety is particularly well suited to 
high-altitude vineyards and therefore thrives at elevations above 600 
meters. Müller Thurgau is appreciated for its fresh fruit, delicate notes 
of hay and light nutmeg, and subdued acidity. It wants to be drunk young.

Pale yellow with 
glints of green

aroma of hay 
and nutmeg

refined with 
pleasant acidity

Variety:
Müller-Thurgau

Vine age:
10-30 years

Area of cultivation:
Sites: peripheral areas in Oltradige and Bassa Atesina (600-900m)
Exposure: southeast, southwest
Soils: limestone gravel and residual prophyry soil
Training system: Guyot

Harvest:
Early September; harvest and selection of grapes by hand.

Vinification:
Vinification in stainless-steel tanks.

Yield:
70 hl/ha

Analytical data:
Alcohol content: 13%
Acidity: 5,8 gr/lt

Serving temperature:
8-10 °C

Pairing recommendation:
A fresh, easy-going wine, ideal as an aperitif or with light dishes.
Starters, soups (pea soup with ricotta pralines), asparagus, light fish dis-
hes such as char.

Potential/Storage:
3-4 years
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