~ CLASSICI
MULLER THURGAU

TRENTINO DOC

The Miiller Thurgau vine is perfectly at home in the porphyritic
soils of the Cembra Valley and Meano hills, having arrived in
Trentino towards the middle of the last century. Advanced
technologies are employed to prevent contact with oxygen during
the winemaking process, enabling the aromatic qualities of this
grape variety to be preserved and enhancing its value.

La-Vis Miiller Thurgau is bright pale yellow in colour, offering fruity
aromas of green apple and lychee, with floral essences of lily of the
valley and jasmine. It is rich and balanced on the palate, mellow
and well structured.
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VINE
Miller Thurgau

CULTIVATION AREA
Giovo and Meano

EXPOSURE AND ALTITUDE
South, south-west, west; 580 m ASL

SOIL COMPOSITION

Partly silty, fertile and moderately
deep, and partly porphyritic, loose
and fairly shallow

TRAINING SYSTEM
Guyot and simple Trentino pergola

PLANTING DENSITY
5.000 vines/hectare

VINIFICATION PROCESS

Manual harvesting in mid-September,
soft pressing in an inert environment,
static decantation of the must,
fermentation at a controlled
temperature in stainless steel tanks,
ageing on the lees for around 5/6
months before bottling.

FOOD MATCH
Barley soup but also fish such as
mugnaia trout or goat cheese.

ALCOHOL CONTENT
12,5% ABV
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SERVING TEMPERATURE
10°-12°




