VERNATSCH

Siidtirol-Alto Adige DOC

NAME
GRAPEVARIETIES
VINTAGE

YIELD PER HECTARE (hl)
TOWNSHIP
PRODUCTION AREA

ALTITUDE

GRADIENT (%)

EXPOSURE

SERVING TEMPERATURE (°C)
AGEING CAPACITY (years)

ALCOHOL CONTENT (vol. %)
RESIDUAL SUGAR (g/l)
TOTAL ACIDITY (g/l)

PH VALUE

HARVEST

Stidtirol-Alto Adige Vernatsch Prackfol DOC
Vernatsch

2021

63

Vols am Schlern, Stidtirol, Dolomites
Volser Aicha, Unteraicha

Aica di Fie, Aica di Sotto

550-650m

50-70%

South-South-West

12-14°

3-5

12,5

0,3

41

3,8
September/October

TASTING NOTES. An extremely well-balanced wine, ruby red in color, with
fruity aromas of raspberries, strawberries and cherries, and notes of bitter almond.

Well-rounded in taste and pleasantly fresh. In short, a varietal wine of notable

drinkability.

FOOD MATCHING. Highly suited to all first courses, to fish- and meat-based dishes,

and especially to cold cuts, cured meats, Tyrolean smoked ham, and soft cheeses.

WINEMAKING. Manual harvesting and grape selection. Short maceration.

Slow fermentation at controlled temperature and five months maturation

on light lees in stainless steel tanks.
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