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Alto Adige Valle Isarco DOC 

Riesling 100% 

520 – 650 m a.s.l.

50%

The grapes are picked exclusively by 
hand. After a short period of contact 
with the skins, the delicate crushing 
of the grapes follows. Controlled  
temperature fermentation and aging 
for 10 months on the fine lees takes 
place partly in stainless steel tanks, 
partly in large wood barrels. 

6–8 years 

7.1 g/l

3.1 g/l

The Cantina Valle Isarco winemaking cooperative  
has focused on the cultivation of this novle variety  
only recently. Controlled production allows the production 
 of a fruity, very elegant wine that has made it the king  
of white wines. 

Appellation: 

Grapes:

Vineyard:

Slope:

Vinification:

Ageing capacity:

Acidity:

Dosage:


