
Amistar Private Reserve
Vine varieties: 50% Cabernet Sauvignon + 50% Merlot

Description: Our Private Reserve is a selection of Amistar
Cuvée Rosso barrels. Traditionally, all  barriques are tasted
with our team and the most elegant barrels of Cabernet and
Merlot are marked with an X on the barrel. This is our Private
Reserve and is  intended for  our  own use or,  if  there are
enough bottles, exclusively as a vinotheque bottling.

Position:  The grapes come from several  sites in Caldaro,
Cortaccia, Laives, Termeno
between 250 m and 450 m.

Land: The soils range from clay to deep porphyry soils

Harvest:  Varying  harvest  times  due  to  the  different  sites,
between  late  September  and  early  to  mid-October.  The
Amistar concept requires 19.5 °KLM as a minimum.

Yield: 50 hl/ha

Development:  De-stemming,  traditional  maceration  in
stainless  steel  tanks  at  controlled  temperature.  Juice
extraction of about 30% to create a more extreme proportion
between skins and must. This means we have more skins and
much less must, ensuring ideal maceration or extraction for
the Amistar concept. Once fermentation is complete, the wine
is separated the skins. All batches of each variety are then
pumped into the stainless steel for malolactic fermentation.
The late  harvest  section  of  usually  a  maximum of  5% is
fermented separately, stored and is only combined with the
other lots during the assemblage.

Shelf life: 8 - 15 years

Serving temperature: 18°C

Food recommendation: This red wine cuvée goes well with
demanding  dishes  such  as  grilled  beef  fillet,  ox  cheeks  and
roasts in general, also with matured cheese.

Amistar is a special composition of several grape
varieties, which should represent our family

history.
In the production of this cuvée we pay attention to
uncompromising care in the vineyard and cellar.
An optimal harmony between growth and yield,

with a percentage of late harvest, make this wine a
pleasure in a class of its own.

Amistar is a philosophy that begins in the vineyard
and is completed in the glass.


