vorberg pinot bianco
trentino-alto adige riserva alto adige DOC

terlano

Only 3,000 cases are produced of this exquisite wine
made from grapes grown on the steep vertiginous slopes

of the Vorberg cru. Here, the evening temperature drops in
significant contrast to the days’ warmth, creating the ideal
environment to produce ripe, concentrated grapes with
bracing acidity. After fermentation in large casks, Vorberg is
aged 12 months on the lees.

grape varieties:
Pinot Bianco

exposure.
South/Southwest

altitude:
500-900m AS.L.

soil:
Sandy, easy warming up porphyric-gravel

alcohol:
13.00%

tasting notes:

The aromatics of wild flower, pear and honey are reminiscent
of Alsace. Layers of ripe pear, hazelnut, almond and smoke
grace the palate and lead to a silky, creamy finish. Try with
mild cheese and rich, spicy seafood.

The Wine Advocate

2006, 2005  Vorberg 90 points

Gambero Rosso

2006, 2005, 2003, 2002, 2001  Vorberg *99®

Wine Spectator

2005, 2003, 2002  Vorberg 90 points




