ST. MAGDALENER

CLASSICO

SUDTIROL — ALTO ADIGE DOC

SCHIAVA + APPROX. 5% LAGREIN

IN MIDST OF THE WINE-GROWING
AREA OF ST. MAGDALENA

ON ITS TYPICAL SANDY
PORPHYRY SOILS

END OF SEPTEMBER/BEGINNING
OF OCTOBER

FERMENTATION AND MATURATION
AT STEEL BARREL, WITH MACERATION
PERIOD OF 10-¥4 DAYS

13,0 %VOL*
4,5 G/L*
2,0 G/L*

12-16 °C

ST. MAGD
cl

ASSIC

ALENEI

COLD APPETIZERS, SPECK HAM, CHEESE,
MEAT - (ROAST BEEF, RABBIT, LAMB)
AND FISH DISHES

* DEPENDING ON THE YEAR,
THE ANALYTICAL VALUES MAY
VARY SLIGHTLY

KANDLERHOF



