
 

 

 

 

 

  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

GEWÜRZ- 

TRAMINER 

Vintage: 2023 

Grape variety: 100 % Gewürztraminer 

Designation: Alto Adige DOC 

Place of cultivation: Caldaro, 
Pianizza di Sotto 

Elevation: 390 m 

Soil: Gravelly soil rich in limestone 

 
 

 
 

 
Color & bouquet: Pale golden yellow with brilliant 
highlights. On the nose, intense aromas of rose petals, 
lychee, kumquat and mango, delicately underpinned by 
bitter orange, nutmeg and clove. 

Flavor: Fresh and expressive at the same time. Exotic fruit 
meets delicate bitter notes and fine spices – elegant and 
balanced through to the long finish. 

Character: A charismatic Gewürztraminer with 
complex aromatics, vibrant freshness and lasting 
elegance. 

Food pairings: Ideal with spicy dishes, aromatic cheeses 
or enjoyed on its own – a wine for connoisseurs with a 
sense for the exceptional. 
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39054 Renon (BZ) – Italy 

info@granbuel.it www.granbuel.it 

Alcohol: 14 % vol. 

Residual sugar: 3.3 g/l 

Acidity: 5,1 g/l 

Serving temperature: 10-12 °C 

Available format:                  750 ml 
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