
VINTAGE    2022

REGION    South Tyrol, Alto Adige, Italy

TECHNICAL DATA   Alcohol 13%   
     Total acidity 5.65g/l  
     
APPEARANCE   Pale yellow with glints of green.
NOSE      Typical aromas of white flowers, hay, ripe 
     peaches and nutmeg, with a final, mineral 
     note of flint. 
PALATE     On the palate it is morbid, savory, fresh and 
     balanced, refined and with pleasant acidity, 
     closing with a nice almond finish.

              
 

 

AGEING     Vinification in stainless steel tanks.               

Müller Thurgau Alto Adige DOC

PAIRING     Ideal as an aperitif, but also serves as a nice 
     accompaniment to starters. Its delicately 
     fruity flavor makes it the ideal partner for 
     pea soup, asparagus and light fish dishes 
     such as blue trout.

    

     

ORDER CODE    IT399

ST. MICHAEL EPPAN

VARIETALS    100% Müller Thurgau

VinuM LectoR
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