CLASSIC

ArTO ADIGE DOC
MULLER THURGAU 2024

This well-known German grape variety is particularly well suited to
high-altitude vineyards and therefore thrives at elevations above 600
meters. Miller 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 aroma of hay refined with
glints of green and nutmeg pleasant acidity
VARIETY:

Miiller-Thurgau

AGE:
10 to 30 years

AREA OF CULTIVATION:

Sites: peripheral areas in Oltradige and Bassa Atesina (600-9oom)
Exposure: southeast, southwest

Soils: limestone gravel and residual prophyry soil

Training system: Guyot

HARVEST:
Mid of september; harvest and selection of grapes by hand.

VINIFICATION:
Vinification in stainless-steel tanks.

YIELD:
70 hi/ha

ANALYTICAL DATA:
Alcohol content: 13 %
Acidity: 5.6 gr/lt

MULLER THURGAU

SUDTIROL - ALTO ADIGE - DOC

SERVING TEMPERATURE:
8-10°

PAIRING RECOMMENDATION

This uncomplicated wine is ideal as an aperitif, but also serves as a nice
accompaniment to starters. Its delicately fruity flavor makes it the ideal
partner for pea soup with ricotta cheese mini-dumplings, asparagus and
light fish dishes such as blue trout.

POTENTIAL/ STORAGE:
3to 4 years
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