
 

 

 

 

 

  
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

GEWÜRZ- 

TRAMINER 

Vintage: 2024 

Grape variety: 100 % Gewürztraminer 

Designation: Alto Adige DOC 

Place of cultivation: Caldaro, 
Pianizza di Sotto 

Elevation: 390 m 

Soil: Gravelly soil rich in limestone 

 
 

 
 

 
Colour & bouquet: Pale to straw yellow in the glass. The 
nose reveals an aromatic bouquet of rose petals, sage and 
clove, complemented by delicate notes of honey—fragrant 
and inviting. 

Flavour: Harmonious and fresh on the palate, with a full 
structure and elegant balance. The aromatic richness 
carries through to a long, lingering finish. 

Character: A multi-layered Gewürztraminer with 
expression, freshness and delicate spice. Elegant, 
rounded and persistent on the palate. 

Food pairings: Ideal with aromatic dishes, strong 
cheeses, or enjoyed on its own. A wine with character and 
refined spice. 

 

 

 

 
 

 
 
 
 
 
 

WEINGUT | TENUTA GRAN BUEL 

Fraz. Sill - Via Bellermont 6 
39054 Renon (BZ) – Italy 

info@granbuel.it www.granbuel.it 

Alcohol: 14 % vol. 

Residual sugar: 4.3 g/l 

Acidity: 4.6 g/l 

Serving temperature: 10-12 °C 

Available format:                  750 ml 
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