Home Our Wines About Us Conta

The first Pinot Blanc vines came to South Tyrol 150 years ago from their home in Burgundy. This new filigree variety
quickly spread through the entire winegrowing area. Since the first decades of the twentieth century, it has been Alto
Adige’s most important white wine.

On the favorable, somewhat cooler slopes above Kurtatsch, Pinot Blanc displays its best talents: the fruit of fresh apples
and pears with a fine play of fragrance and a sleek acidity that never goes overboard. It is not a loud, trendy wine -
rather, it is unmistakably tied to its terroir. It is surprising with its enigmatic traces of minerals which reverberate on
the palate with all of the layers of rock from which the roots of the vines take up their nitrogen, minerals, and trace
elements.
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GRAPE VARIETIES

Pinot Blanc

WINEMAKING

Fermentation in temperature-controlled stainless steel tanks; should be drunk young, 1 to 1% years.
ANALYTIC DATA

Alcohol content: 13.5 % vol.

ORGANOLEPTIC CHARACTERISTICS

A fresh, balanced white wine; bright yellow to greenish; attractive aroma of apples, pears, and peaches; appealingly dry,
fruity, fresh, mouth-filling and mouth-wateringly acidity.

GASTRONOMY

Excellent as an aperitif, with light appetizers, poached fish, and lightly seasoned white meats.
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Serving temperature 10-11°C

AVAILABLE FORMATS

75l

AWARDS

Alto Adige Pinot Bianco Doc 2013: 88/100 points (Wine Spectator)
REVIEWS

Wine Review

Pinot Bianco
WeiRburgunder



http://www.jancisrobinson.com/articles/kurtatsch-pinot-bianco-2015-alto-adige
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