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Winegrowing 

municipalities 

Bressanone, Varna and 

Appiano 

Elevation above sea level 1148-2133 feet (350 - 650 

m) 

Soils Gravelly morainal deposits 

Aspect South, south-west 

Gradient 25-40 % 

Grape variety Sylvaner 30%, Chardonnay 

30% Ruländer 40% 

Training method Guyot 

Vines/ha: 6000 – grapes from 

selected sites 

Yield per ha 45 hl 

Harvest period Mid September 

Chardonnay;  

Early October Ruländer 

and  Sylvaner 

Fermentation containers Sylvaner is fermented in 

large oak casks, 

Chardonnay and Pinot Gris 

in 225 litre French 

barriques (2/3 new, 1/3 

used once) 

Fermentation 

temperature 

Fermented without 

temperature control 

Yeasts used natural 

Date of bottling August 2008 

Bottle-ageing before 

release 

8 months 

Bottle type Burgunder 0,75 l 

Analytical data for the 2007 
Alcohol 13,5 % 

Acidity 5,5 g/l 

Sugar-free extract 24,0 g/l 

Residual Sugar 2,0 g/l 

 

 


