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WEZER

REBSORTE:
Weissburgunder

LAGE:
St.Michael-Eppan Berg und Girlan

ANBAUFORM:
Pergel (Spaliererziehung) und
Guyot

ERTRAG:
100dz/ha

AUSBAU IM KELLER:

Kontrollierte und temperaturge-
steuerte Garung in Edelstahlfas-
sern

ERNTE:

Mitte - Ende September

CHARAKT. EIGENSCHAFTEN:

SUDTIROL
ALTO ADIGE

~ WEISSBURGUNDER

SUDTIROLER WEISSBURGUNDER Doc
PINOT BIANCO DELL’ALTO ADIGE Doc

FARBE:
Leuchtendes strohgelb mit griinli-
chen Reflexen

GERUCH:
Duft nach Apfeln und Pfirsich

GESCHMACK:
Trocken, fruchtig, frisch, vollmun-
dig mit einer angenehmen Saure

SPEISEEMPFEHLUNG:
Vortrefflicher Aperitivwein, zu
leichten Vorspeisen, weissem
Fleisch und Fischgerichten

SERVIERTEMPERATUR:
12°-14°C

ALKOHOL:
13%Vol.
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WEGER

VITIGNO:
Pinot bianco

ZONA:
Zona collinare di San Michele
(loc.Montagna) e Cornaiano

COLTIVAZIONE:

Guyot (spalliera) e pergola
RESA:

100q.li/ettaro

VINIFICAZIONE:
Fermentazione in serbatoi d’ac-
ciaio a temperatura controllata

VENDEMMIA:
Metd — fine settembre

CARATT. ORGANOLETTICHE:

COLORE:
Giallo paglierino brillante con
riflessi verdognoli

AROMA:
Profumo di mela e pesca

SAPORE:
Gradevolmente secco, fruttato e
apprezzato giovane

ABBINAMENTI:

Come aperitivo e fuori pasto, anti-
pasti magri, minestre, piatti di
pesce e pollame

TEMPERATURA DI SERVIZIO:
12°-14°C

GRADO ALCOLICO:
13%vol.

39057 Girlan | Cornaiano

Jesuheimstr.

| Via Casa di Gesu 17

GRAPE VARIETY:
Pinot blanc

VINEYARD LOCATION:
From St.Michael (Eppan Berg) and
Girlan (435 mt.above sea level)

VINE-GROWING:

Guyot (the grapevines are trained
on vertical wire frame system) and
traditionally pergola

YIELD:
?0hl/ha(ha=2,47acre)

WINEMAKING:
Fermentation in temperature con-
trolled stainless steel tanks

HARVEST:
Mid to end of September

PROFIL:

COLOUR:
Light straw yellow with green high-
lights

AROMA:
Attractive aroma of apples, pears,
and peach

FLAVOUR:
Appealing dry, fruity, fresh, mouth-
filling and mouthwatering acidity

SERVING RECOMMENDATIONS:
Excellent as aperitif wine, with first
courses as soups, fish and poultry
dishes

SERVING TEMPERATURE:
50°-54°F

ALCOHOL:
13% by vol.

Tel. +39 0471 662416
Fax. +39 0471 660189
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