
ALTO ADIGE
S. MADDALENA 2020
C L A S S I C O

G R A P E  V A R I E T Y  |
Schiava 95% with Lagrein 5%

C U L T I V A T I O N  A R E A  |
Steeply southbound hillside, sandy loamy 
soil on porphyritic rock in Laitach near 
Bolzano on 350 m height above sea level

V I N I F I C A T I O N  |
cold macerazion,
2 weeks fermentation on the grapes 
with batonage method, 100% in steel tank 
fermentation on fi ne lees

C H A R A C T E R I S T I C S  |
Color: shiny ruby red
Aroma: sour cherry und berry
Body: rich and elegant, fi ne persistent 
tannins

Y I E L D  | 70 hl/ha
S T R E N G T H  | 12,6% vol.
R E S I D U A L  S U G A R  | 1,2 g/l
A C I D I T Y  | 5 g/l
S E R V I N G  | 13–15°C

suitable with appetizers, fi sh and meat


