KELLEREI

BOZEN

CANTINA-WINERY

CANTINA~WINER'(

THALMAN

RISERVA

www.kellereibozen.com

THALMAN

PINOT NOIR

RISERVA 2022
Sudtirol - Alto Adige DOC

Around the “Thalman” farm in Ritten, Pinot Noir finds ideal conditions at an
altitude of 600 meters. Sun-drenched vines grow on porphyry weathering soils
with an idyllic view of the Rosengarten. From a young age, Gottfried Lun took
responsibility on the farm and learned to love his Pinot Noir vines. Due to the
altitude and the cool downdrafts from the Rosengarten, a highly elegant,
delicate representative of the variety can be harvested, which does not shy
away from comparison with the sinfully expensive wines fromm Burgundy.
Complexity, depth, and delicacy are the order of the day here!

Grape variety: 100 % Pinot Noir

Soil: Deep porphyry weathering soils of
volcanic origin

Cultivation area / altitude: Unterplatten, Renon,
600 meters above sea level

Climate / Orientation: South-southwest,
perfect sun exposure,
cool Dolomite winds

Average annual precipitation: 769 mm

Average age of the vines: 30 years

Training system / planting density:  Guyot, 6536 vines / ha
Yield: 35hl

Harvest: Selective manual harvest
20th - 29th September

Vinification: The grapes are partially destemmmed and partially macerated as
whole clusters, with controlled fermentation in open wooden vats, gentle
extraction through remontage, racking off the skins after 15 days, and aging in
first, second, and third-fill barrique barrels for 12 months.

Vintage description 2022: In 2022, there was also a late bud break. The
flowering period occurred during a rain-free time with mild temperatures,
allowing for good fruit set. This was followed by above-average temperatures.
Through skilled canopy management by the winegrowers and an early harvest,
perfectly healthy grapes could be harvested. The result is balanced, powerful
wines with a lot of extract.

Description: Transparent ruby red with delicate lightening at the edges, highly
elegant nose, raspberry and sour cherry as well as a hint of black pepper. On
the palate precise, with a silky-delicate tannin structure and vibrant acidity,
long-lasting, stimulating salty finish.

Food pairing: Excellent with sautéed porcini mushrooms as well as veal fillet or
beetroot gnocchi, excellent with grilled lamb chop, brilliant with Peking duck
and grilled tuna marinated in soy sauce

Suggested glass: Burgundy Glass
Suggested serving temperature: 14 - 15 degrees Celsius
Ageing potential: 10 years and more
First vintage: 1997

Analytical Data

Alcohol: 14 % Vol
Residual Sugar: 159/l
Acidity: 58 g/l



