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Spumante Aristos Zero A. A V. Isar
DOC
Kellerei Eisacktal

Type Sparkling wine

Origin Italy Südtirol, 

Producer Kellerei Eisacktal Valle Isarco

Classification DOC

Expansion Gentle pressing and careful fermentation in
stainless steel at a controlled temperature. This
is followed by several months of refinement on

the lees. After adding the filling dosage, the
wine is bottled and stored for the second

fermentation and the yeast ageing period of at
least 36 months. No dosage.

Contents 75 cl

Enjoyment
phase

up to 10 years

Serving
temperature

08- 10°C

Alcohol
content

13 %

Grape
varieties

Sylvaner

Article no 11179200

Comments
The grapes for this unique sparkling wine come from the sun-drenched vineyards
around Säben Monastery, the ‘Acropolis of Tyrol’. Strict selection, uncompromising
yield reduction and gentle ageing give this sparkling wine its unmistakable flavour.

Pairing
Suitable as an aperitif, with starters, risotto, pasta dishes and fish.

Tasting notes
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Bright straw yellow colour. Fine, persistent perlage, fruity nuances of peach and
yellow flowers, some quince, spiced bread and brioche, floral notes, ripe and crisp
fruit and spicy herbs. Long finish and alpine character of this sparkling wine


