Manzoni Bianco Mitterberg

IGT Vigneti delle Dolomiti

Premium Wine

VINIFICATION

The grapes are destemmed and
then gently pressed. The must
ferments in stainless steel at
controlled temperature.

AGEING

The wine is aged in stainless steel
and then for a few more months
in bottle before release.

Bright straw-yellow colour.

-Maso Thaler-

TASTING NOTES

Fine and delicate bouquet with
notes of peach, apple and
tropical fruit, alongside a well-
balanced floral profile.

Italy
Alto Adige
Bolzano

CLASSIFICATION
I.G.T.

WINE TYPE
White

ALC./VOL.
13%

GRAPE VARIETIES
90% Manzoni Bianco
10% Riesling
AGRICULTURAL SYSTEM

Conventional

HARVEST

Late Septmember - mid October

On the palate it is savoury and
mineral, with good acidity,
extremely elegant and with a
long finish.



