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AUGUSTINER CHORHERRENSTIFT NEUSTIFT - ABBAZIA DI NOVACELLA
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SUDTIROL ST. MAGDALENER KOFLEITNHOF

Made from the local Vernatsch grape from the hamlet of St. Magdalena overlooking Bolzano. Brilliant ruby
with fruity aromas of cherry, violets and almond moving on to a medium-bodied palate of red summer fruits,
mild acidity with an attractive hint of bitterness on the finish.

WINE PROFILE

Winegrowing municipalities Bolzano, districts of Rentsch

Elevation above sea level 780 feet (260-350 m)

Soils A mixture of sand, clay and
eroded quartzite prophyry

Aspect south-southwest

Gradient 35%

Grape variety 90 % Vernatsch; 10 % Lagrein

Training method Pergel

Vines/ha 3500

Yield per ha 80 hl

Harvest period October

Fermentation containers in stainless steel tanks

Fermentation temperature approx. 25° C

Yeasts used natural

Maturation period 6 months in stainless steel
tanks

A Analytical data for the 2010
3
0 Alcohol 13,2 %
N ageatenely Acidity 43 g/l
14 : Sugar-free extract 25,5 g/l
WEAZ A b oVACHE Residual Sugar 2,09/l 3 '
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Food choices:
Fantastic with salami and cold meats, especially South Tyrolean
Speck, pasta dishes with meat sauces, pizza and mild cheeses

StiftstraBe 1 - 1-39040 Vahrn - Via Abbazia, 1 - I-39040 Varna
Tel. 0472 836 189 - Fax 0472 837 305
www.kloster-neustift.it - info@kloster-neustift.it
VWV Handelsk. BZ Nr. 6891 - REA Nr. 6891 C.C.LA.A. BZ



