
GEWURZTRAMINER
ALTO ADIGE

Gewurtraminer alto adige
leda doc

D.O.C. – Denomination of Controlled Origin

White

Gewurztraminer

The grapes are picked by hand and placed in small
containers to prevent excess pressure on the grapes.
Gentle pressing and clarification of the must by natural
sedimentation. Fermentation in stainless steel vats at a
controlled temperature, without malolactic fermentation

14,6 % Vol.

75 cl.
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VINIFICATION

Aging on the lees in steel vats, without malolactic
fermentation for 6 months.

REFINEMENT

ALCOHOL

VOLUME

GEWURZTRAMINER IS ONE OF THE OLDEST
VARIETY OF VINE OF THE WORLD AND IT SEEMS
THAT ITS ORIGINS ARE IN ALTO ADIGE.


