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Alto Adige Valle Isarco DOC 

Grüner Veltliner 100% 

500 – 800 m a.s.l.

50%

Delicate processing and crushing,  
controlled-temperature fermentation 
and ageing on fine lees in stainless 
steel tanks, no malolactic fermentation

5 years 

6 g/l

2 g/l

In Alto Adige, the Grüner Veltliner variety of Austrian origin 
is grown almost exclusively in the Valle Isarco.  
This grape variety prefers deep, fertile and warm soils  
capable of transmitting to the wine those characteristics 
that make it a veritable rarity within the Alto Adige  
wine-making scenario. 

Appellation: 

Grapes:

Vineyard:

Slope:

Vinification:

Ageing capacity:

Acidity:

Dosage:
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VINTAGE 2022 Wine Advocate – 93
The Cantina Valle Isarco 2022 Alto Adige Valle Isarco Grüner Veltliner  
has the beginnings of petrichor and kerosene, with apricot, gooseberry  
and honeydew melon. The wine displays a rich style in this vintage, with 
good dimension and honey-like intensity on the close. The fruit is  
harvested at a very high 550 to 700 meters in elevation.  
Production is 30.000 bottles.


