
Production area/appellation: Vigneti delle Dolomiti
Vineyard size: 13.2 ha
Soil composition: calcareous clay and gravelly
Elevation: 820 - 1800 feet
Harvest time: late September
Bottles produced of this wine: 150,000
Average Wine Age: 10 years
Sustainability Certification: yes

Varietal composition: Chardonnay (60%), Pinot Blanc (25%), Sauvignon (15%)
Fermentation container: stainless steel vats
Malolactic fermentation: no
Fining agent: bentonite
Total SO2: 122 mg/L

Alcohol: 13%
pH level: 3.42
Residual sugar: 1.9 g/L
Acidity: 5.6 g/L

Tramin T Cuvee Bianco 2021
W I N E  D E S C R I P T I O N
T Cuvée Bianco is an innovative white wine that combines the region’s historical varieties of
Chardonnay, Pinot Blanc and Sauvignon Blanc.

The grapes come from vineyards planted in 250 – 550 m above sea level in calcareous clay and
gravelly soils; strong interplay of sunny days influenced by the Mediterranean climate and cool
nights marked by the cold downslope winds.

Immediately after harvest, the grapes for this wine are softly pressed. Primary fermentation
occurs in stainless steel tanks without malolactic fermentation.

T A S T I N G  N O T E S
Straw yellow in color. This wine is fresh and aromatic with hints of white flowers and apple. In
the mouth, T Cuvee Bianco has enough acidity to balance its gentle aromatics.

F O O D  P A I R I N G
Enjoy this youthful wine as an aperitif or pair it with light first courses, vegetables or fish.

V I N E YA R D  &  PR O D U C T I O N  I N F O

W I N E M A K I N G  &  AG I N G

A N A LY T I CA L  DATA

P R O D U C E R  P R O F I L E

Estate owned by: A cooperative of local
growers

Winemaker: Willi Stürz
Total acreage under vine: 575

Estate founded: 1889
Winery production: 150,000 Bottles

Region: Trentino Alto-Adige
Country: Italy
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