
Müller Thurgau

WINE STYLE

Sweet

1 10 02 23 34 45 5

Dry Light Full bodied

ANALYSIS

Alcohol: 12,00 % vol.  

Total acidity: 5.8 g/l  

Residual sugar: 4 g/l

SERVING SUGGESTION

Temperature: 12-14°

Pairings: vegetable soups, 

vegetable risottos. 

Excellent with fish and 

shellfish dishes. 

NOTES

Vegan  

Gluten Free

SIZES AVAILABLE

37,5 cl, 75 cl

ALLERGENS

Sulphites

WINE
Müller Thurgau

COUNTRY

REGION
Trentino

APPELLATION

Trentino DOC

GRAPE

Müller Thurgau. Hand-picked.

High hillsides or even mountainsides 

in a number of areas in Trentino which 

are particularly suited to the 

production of white grapes (Val di 

Cembra, Valle di Cavedine, the 

Brentonico Plateau), over 400 m 

above sea level.

VINIFICATION

Careful vinification using the method 

for making white wine is preceded by 

a short cold maceration on the skins. A 

short period of finishing in stainless 

steel tanks is followed by early bottling 

to preserve the peculiarities, crispness 

and slightly aromatic notes that have 

made this wine famous.

REFINEMENT

Stainless Steel

DESCRIPTION

Pale straw colour with marked 

greenish tinges. Delicate, slightly 

aromatic hints with green floral notes 

and fruity undertones. Dry, 

pleasantly crisp palate, with 

excellent, unmistakable character.
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