
stmichael.it         office@stmichael.it

Alto Adige Valle Isarco
Sylvaner 2019
Fresh, steep and sun-kissed: these are the ideal conditions for a Sylvaner 
vineyard. These are the characteristics of the Isarco Valley, where this 
variety of Austrian origin is able to produce an extremely expressive wine. 
The South Tyrolean Sylvaner is a concentrated, fruity, full-bodied and fine 
mineral wine. It faithfully reflects the terroir of the Valle Isarco and 
combines earthy tones with delicate and fruity aromas as well as with an 
adequate acidity. It prefers to be drunk young.
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Variety:
Sylvaner

Age: 
5 to 35 years

Area of Cultivation:
Sites: several vineyards around Chiusa (600-700 m)
Exposure: southwest
Soil: alluvial soils with the presence of schists
Training System: Guyot

Harvest:
early October, harvest and selection of grapes by hand.

Vinification:
Fermentation and development in stainless-steel tanks.

Yield:
70 hl/ha

Analytical Data:
Alcohol Content: 13.5 %
Acidity: 7.0 gr/lt

Serving Temperature:
8-10°C

Pairing Recommendations: 
This simple summer wine is perfect as an aperitif served cool and goes 
well with appetizers and fish dishes or refined Mediterranean specialties 
such as „lemon spaghetti with clams“.

Storage/Potential:
3 to 4 years


