Classic Line

ALTO ADIGE
SANTA MADDALENA

Wine Classification: DOP - Denominazione di Origine Protetta
Grapes: 95% Schiava 5% Lagrein

Origin: S. Maddalena - Bolzano

Description: From the earliest of times, among the best wine
growing areas of South Tyrol have been the hills and slopes
of the St. Magdalena zone above Bolzano

Taste & Flavour: The Santa Maddalena-Schiava grape
yields uncomplicated, delicious pale to full ruby red wines 0813 RIGL
low in tannin. The wines are eminently quaffable, mild and ST. MAGDALENER
fruity often with a delicious almondy aftertaste.
Goes well: With typical Southtyrolean afternoon snacks
(speck, sausage etc); it is also a favourite 'tavern wine', a |
perfect match for pasta dishes, pizza, white meats and mild ‘
cheeses and also with Fish. |
Serve: Chilled, 14-15C

Alcohol: ca. 13% vol
Acidity: ca. 4,3 g/l
Sugar: ca. 1,5 g/l

SUDtLIROL
4[“ oy B

JOSEF BRIGL srl - Winery - Via Madonna del Riposo, 3
1-39057 San Michele/Appiano (BZ) ALTO ADIGE
Phone +39 (0471) 662419 - Fax +39 (0471) 660644 - brigl@brigl.com - www.brigl.com



