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REBSORTE:
Ruldnder/Pinot grigio
LAGE:

Girlan auf 435mt 4.M.,schottriger-
sandiger Boden, Stidwestlage

ANBAUFORM:
Guyot(Spaliererziehung) und Per-

gel

ERTRAG:
100 dz/ha

AUSBAU IM KELLER:

Kontrollierte und temperaturge-
steuerte Garung in Edelstahlfas-
sern

ERNTE:
Mitte September

CHARAKT. EIGENSCHAFTEN:

FARBE:
Strohgelb

GERUCH:
Leicht nach Akaziennoten und Bir-
ne

GESCHMACK:
Vollmundig, ausgeglichen, ange-
nehm mit mineralischen Noten.

SPEISEEMPFEHLUNG:
Vortrefflicher Apertivwein, sehr
geeignet furalle Fischgerichte, wie
auch Nudelgerichte

SERVIERTEMPERATUR:
15°C

ALKOHOL:
13%Vol.
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zone collinari dellOltradige
COLTIVAZIONE:
Guyot (spalliera)

RESA:
100q.li/ettaro

VINIFICAZIONE:
Fermentazione in serbatoi d’accia-
io a temperatura controllata

VENDEMMIA:
Meta settembre

CARATT. ORGANOLETTICHE:

COLORE:
Giallo paglierino
AROMA:

Fiori bianchi e sentori di frutta
(pera), acacia

SAPORE:
Ricco, morbido,piacevole con note
minerali

ABBINAMENTI:

Ideale come aperitivo, tutti i tipi di
pastae particolarmente coni frut-
ti di mare

TEMPERATURA DI SERVIZIO:
15°C

GRADO ALCOLICO:
13%vol.

39057 Girlan | Cornaiano
Jesuheimstr. | Via Casa di Gesu 17

U SUDTIROLER RULANDER Doc
RIGIO PINOT GRIGIO DELL’ALTO ADIGE Doc
VITIGNO: GRAPE VARIETY:

Pinot grigio Pinot grigio

ZONA: VINEYARD LOCATION:

From Girlan (435 mt.above sea lev-
el) and other areas in “Uberetsch”,
the area between Girlan and the
lake of Kaltern, with soils consist-
ing of gravel and calcareous clay

VINE-GROWING:
Guyot (the grapevines are trained
on vertical wire frame system

YIELD:
70hl/ha(ha=2,47acre)

WINEMAKING:
Fermentation in temperature con-
trolled stainless steel tanks

HARVEST:
Mid- September

PROFIL:

COLOUR:
Straw yellow

AROMA:
Notes of acacia flowers, fruity,
pear

FLAVOUR:
Rich, balanced and mineral notes
on the palate

SERVING RECOMMENDATIONS:
Excellent aperitif wine, fish dishes
in general and pasta

SERVING TEMPERATURE:
54°-57°F

ALCOHOL:
13% by vol.
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