SUDTIROL - ALTO ADIGE
DENOMINAZIONE DI ORIGINE CONTROLLATA

MYRON

SAUVIGNON

GRAPE VARIETY:

Sauvignon blanc

VINEYARD LOCATION:

Cornaiano, Oltradige hills 453 a.s.l. on moraine, glacial till, gravelly and
clay soil.

VINE-GROWING:

Guyot (espalier)

YIELD: 56hl/hectare

WINEMAKING:

Short cold maceration and soft pressing at low temperature. After natural
settling, fermentation begins in temperature-controlled steel barrels and

aging for several months on fine lees
HARVEST: Early September

TASTING PROFIL:
COLOR:
Straw yellow with greenish reflections
AROMA:
Notes of elderberry, gooseberry, green tomato leaf and sage
TASTE:
Full-bodied, fragrant with balanced acidity, full flavor and savory finish
SERVIN G RECOMMANDATIONS:
n aperitif, savory pasta dishes, asparagus and fish
PERATURE: 10°-12° C
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