GEWURZTRAMINER

SUDTIROL ¢ ALTO ADIGE
DENOMINAZIONE DI ORIGINE CONTROLLATA

Grape variety: 100% Gewlrztraminer.
Description: This Gewiirztraminer is an autochthonous
grape variety. Itconvinceswithitstypicalaromaoflychee,
rosesand cloves,aswell aswithitsjuicy,harmonioustaste.
Characteristic is the colour from straw yellow to golden
yellow.
Site:VarioussitesfromKalternBarleit300-500m
above sea level.
Soil:Sandyloam, stonylimestonesoil.
Harvest: Mid to end of SeptemberYield: 75 hl/ha
Vinification: Protein wine pressing. Depending
on the ripeness, a short standing period is carried
out after destemmingand selective macerationis
carried out. This mash is then pressed and the must
leftin the tank for one dayfornaturalpre-
clarification.Thenthemustisfermented ata
controlled temperature (15°C) instainless steel
tanks. “SurLie” phase for a few months in stainless
steel.
Shelflife: 5 - 10 years

PETER] SOLVA Serving temperature: 12°C
‘ v Food recommendation: Goes very well with
shellfish and crustaceans, grilled and smoked sea fish
and white meat, Asian cuisine, spicy hors d’oeuvres,
patés and variousbluecheesesmadefromgoat’s,
sheep’sandcow’s milk. Also ideal as anaperitif.
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VINTAGE 2023
CRETRELER ALCOHOL: 14,0 % vol.
Deitow TOTAL ACIDITY: 5,2 g/1
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PH VALUE: 3,45
MALOLACTIC FERMENTATION: 0%

TENUTA PETER SOLVA SNC - VIA DELL’ORO 33 - 39052 CALDARO






