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Alto Adige Valle Isarco DOC 

Sylvaner 100% 

600 – 650 m a.s.l.

Delicate crushing after a short period 
of contact with the skins, alcoholic 
fermentation in Tonneaux, no  
malolactic fermentation. Maturing 
for 15 months in Tonneaux on fine 
lees, followed by 9 months bottle 
aging.

> 10 years 

6.5 g/l

1.5 g/l

The Sylvaner variety has been cultivated in Valle Isarco  
for over a century and today is one of this valley’s most 
representative grape varieties. The favourable weather 
conditions, the loose and pebbly soil and the airy and sunny 
vineyards allow this variety to give its best and stand  
at the top in terms of quality. 

Appellation: 

Grapes:

Vineyard:

Vinification:

Ageing capacity:

Acidity:

Dosage:

VINTAGE 2021VINTAGE 2021

VINTAGE 2020
James Suckling – 92
Vinous – 92

Reviews

VINTAGE 2019
Wine Advocate – 94
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VINTAGE 2020

VINTAGE 2019

James Suckling – 92
This is aromatic with notes of hay, savory herbs, white flowers, crushed 
stones and subtle notes of white peaches and pears. Medium-bodied, 
steady and structured with bright acidity and a sleek, fruit-forward finish. 
Drink now. 

Vinous – 92
The 2020 Sylvaner Sabiona is delicate and nuanced in the glass, with  
white flowers and crushed rocks giving its way to nectarine.  
This is soothingly soft and perfumed, with confectionary spices and 
chalky mineral tones that form a more tactile feel towards the close.  
A refined mix of vanilla custard and hazelnut remains as the 2020 finishes 
on a note of freshness. Very nice and supremely elegant. 

Wine Advocate – 94
Here is a new submission from the Cantina Valle ISarco. The 2019 Alto 
Adige Valle Isarco Sylvaner Sabiona is fully aged in tonneaux. The fruit 
comes from a two-hectare site at a high 650 meters in elevation with deep 
alluvial soils and lots of rocks. This 3.000-bottle production shows crisp 
fruit with papaya and pear, along with some mild spice and crushed stone. 
This is an elegant and silky wine that promises to evolve with more bottle 
age. 


