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Winegrowing 

municipalities 
Bressanone, Varna, 

Naz-Sciaves 

Elevation above sea level 1969-2297 feet (600-

700 m)  

Soils gravelly morainal 

deposits 

Aspect South 

Gradient 25-40 % 

Grape variety Kerner 

Training method Guyot 

Vines/ha: 6000-7000 

Yield per ha 10 Hl 

Harvest period end of September, 

followed by 5 months 

air drying 

Fermentation containers In stainless steel tanks 

Fermentation 

temperature 
ca. 20 °C 

Yeasts used natural 

Date of bottling May 2011 

Bottle-ageing before 

release 
5 months 

Bottle type Bordeaux 0,375 l 

Analytical data for the 2009 

Alcohol 11,5 % 

Acidity 6,8 g/l 

Residual Sugar 180 g/l 

  

 

 


