
Color & bouquet: This wine clearly displays all of the 
characteristics one expects of a Gewürztraminer and 
presents a subtle bouquet of lychee nut, rose blossoms, 
orange blossoms, and cumquat, extending up to notice-
able hints of the aroma of this variety of grape, itself.

Flavor: This is a very aromatic wine, with a pleasantly 
prickly acidity. It is robust and full-bodied, with pro-
nounced fruitiness. The wine gives subtle hints of its 
origin on limestone soils.

Character: This wine is quite elegant, with a complex 
character. On the palate, it reveals a slightly astringent 
note reminiscent of bitter orange. When served slightly 
chilled, its easy sweetness recedes into the background 
and its acidic qualities become more notable.

Food pairings: This wine is a superb match to piquant 
dishes. It is also a very suitable accompaniment to mod-
estly pungent cheeses.

Alcohol: 14 % vol.

Residual sugar: 3.5 g/l

Acidity: 4.5 g/l

Serving temperature: 10-12 °C

Available formats:
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1,500 ml750 ml

Vintage: 2022

Grape variety: 100 % Gewürztraminer

Designation: Alto Adige DOC

Place of cultivation: Caldaro,  
Pianizza di Sotto

Elevation: 390 m

Soil: Gravelly soil rich in limestone
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