VINI

Pinot Bianco DOC Barthenau Vigna S.

M. 2022

Hofstatter

Type White wine
Origin Italy, Sudetirol
Producer Tenuta J.Hofstatter Sudtirol
Classification DOC
Expansion 12 months in large wooden barrels
Contents 75 cl
Vintage 2022
Enjoyment up to 8 years
phase

Serving 10-12°C
temperature

Alcohol 13.5%
content

Grape Pinot Bianco / Pinot Blanc / Weissburgunder
varieties

Article no 11101722
Comments

The grapes grow around the Barthenau winery at an altitude of 450 m above sea

level. M. The location of the vineyard on a gently sloping slope promotes optimal

ripeness of the grapes thanks to ideal sunlight and good ventilation. Warm days and

cool nights are a guarantee for high levels of acidity, and thus for the long shelf life of

this Pinot Bianco Barthenau.

Pairing

Fish dishes, shellfish, white meat, poultry.

Tasting notes
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An extremely elegant wine with a pronounced structure and a rich, complex bouquet.
On the tongue it is extremely harmonious, enveloping, with pronounced fruit notes
and finely balanced acidity.
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