STEFLHOF

GEORG ANDERGASSEN

SUDTIROL DOC ALTO ADIGE

Terroir: The “Palurisch” terroir not far from Kaltern Dorf lies
in a picturesque landscape sloping gently to the southeast,
at barely 400 meters above sea-level. Located on a steeply
sloping terrain, the vineyard faces east and offers ideal
conditions for fruity red wines.

Soil characteristics: Medium-heavy and sandy, clayey soil.

Processing and vinification: Fermentation in small wooden
barrels with punching down during the fermentation phase.
Aged in French oak for one year.

Sensory characteristics: Very independent powerful Merlot,
with scents of dark berries, cherries as well as prunes. The
finish is very full but still soft.

Recommendation: Ideal with light meat dishes, smoked
meat and grated cheese.

Vintage: 2019 Acidity: 5.3 g/I
Serving temperature: Residual sugar: 1.2 g/I
20°C
STEF]L, HOE Area under cultivation:
GEORG ANDERGASSEN Yield: 60 hl/ha 2,500 m? of slope
Merlot Alcohol: 14 % Vol Training method:
SUDTIROL DOC  ALTO ADIGE Wire frames

Storage life: 5 years
Production:

Harvest time: 2,000 bottles

Beginning of October
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