Sauvignon Blanc “Stoass” 2010

Grape variety: Sauvignon Blanc 
Description: This white wine is grown on ice-age morainic soils. With its pale-green colour, it has unmistakably intense scents of gooseberries, blackcurrants, elder, lilac and grass. Its nose has a very fruity and intense flavour, while the taste is dry with a fine interplay of acids.
Vinification: Fermentation takes place in steel barrels at a controlled temperature of 14°C. Maturation in the barrel on the fine lees produces a refined taste and aroma.
Recommended with: Ideal with asparagus and light fish dishes
Location: “Langefeld” and “Fuchsleiten” in Montan at 400 m to 500 m above sea level
Harvest: 08.09.2011
Bottling: 25.07.2011
Alcohol: 12.50% vol.
Contents: 0.75 l 
Serving temperature: 8 to 12°C

Weissburgunder “Langefeld” 2010
Grape variety: Weissburgunder (Pinot Blanc)
Description: A very fresh and fruity white wine with a delicate greenish-yellow colour, unfolding fine fruit accents of yellow apples. This Pinot Blanc is finely structured and balanced on the palate, with a strong, elegant body. 
Vinification: Fermentation takes place in steel barrels at a controlled temperature of 16°C. Maturation in the barrel on the fine lees produces a refined taste and aroma.
Recommended with: Ideal with light starters and fish. Also makes an ideal aperitif.
Location: “Langefeld” in Montan at 500 m above sea level
Harvest: 23.09.2009
Bottling: 25.06.2010
Alcohol: 12% vol.
Contents: 0.75 l 
Serving temperature: 10°C
Müller Thurgau “Stoass” 2010
Grape variety: Müller Thurgau 
Description: This very light yet noble white wine has a mild acidity and fruity bouquet. Its nose has a clear, fine nutmeg tone and aromas of nuts and stone fruits. It also has a fascinatingly clear greenish-yellow colour that underscores the fruity, intensive taste of this dry white wine. 
Vinification: Fermentation takes place in steel barrels at a controlled temperature of 14°C. Maturation in the barrel on the fine lees produces a refined taste and aroma.
Recommended with: Ideal with starters, fish and seafood
Location: “Langefeld” in Montan at 500 m above sea level
Harvest: 07.09.2010
Bottling: 25.08.2011 
Alcohol: 12% vol.
Contents: 0.75 l 
Serving temperature: 8 to 10°C
Chardonnay “Fuchs” 2010
Grape variety: Chardonnay 
Description: This dry, fresh white wine has a pleasant fullness and a strong yellow colour. It is vigorous, with very delicate scents of exotic fruits, ripe gooseberries or apples.
Vinification: Fermentation takes place in steel barrels and barriques at a controlled temperature of 16°C. Maturation in the steel barrel on the fine lees produces a refined taste and aroma.

Recommended with: Ideal with light starters, white meats, fish and seafood. Also makes an ideal aperitif.
Location: “Fuchsleiten” in Montan at 400 m to 500 m above sea level
Harvest: 10.09.2010
Bottling: 10.08.2011
Alcohol: 13.5% vol.
Contents: 0.75 l 
Serving temperature: 10 to 12°C

Gewürztraminer “Stoass” 2010
Grape variety: Gewürztraminer
Description: This long-lived, elegant Gewürztraminer is highly aromatic and tangy. The fruity, aromatic scent is reminiscent of roses and has flavours of exotic fruits. The taste of this straw- to golden-yellow white wine is very mild and harmonious.
Vinification: Fermentation takes place for 12 days in steel barrels at a controlled temperature of 14°C. Maturation on the fine lees produces a refined taste and aroma.
Recommended with: Ideal with aromatic cheeses, Asian cuisine and salty snacks
Location: “Stoass” in Neumarkt at 300 m above sea level
Harvest: 27.09.2010
Bottling: 23.03.11
Alcohol: 14% vol.
Contents: 0.75 l 
Serving temperature: 10 to 12°C
Claudius Rosé (DOC 2010)
Grape variety: Lagrein
Description: Its bright ruby-red reflects the lightness of this dry wine. The intense, fruity bouquet is typical for a rosé wine from South Tyrol’s Unterland, with a fresh and pleasant aroma of red fruits such as cherries or raspberries. 
Vinification: The purple grapes are pressed for eight days and the pale juice is fermented in the steel barrel, without skin contact, at a controlled temperature of 14°C (pressing).
Recommended with: Ideal with fish dishes, hot and cold starters. Also makes an ideal aperitif.
Location: In Neumarkt and Montan
Harvest: 23.09.2010
Bottling: 31.05.2011
Alcohol: 12.07 % vol.
Contents: 0.75 l 
Serving temperature: 10°C
Grauvernatsch “Alter Stoass” 2010
Grape variety: Grauvernatsch
Description: This light red wine, radiating a ruby-red, pale violet colour, is absolutely unblended. This gives it its fine fruity notes of berries and cherries. This wine of the Vernatsch family is rounded, mild and harmonious in the mouth.
Vinification: Fermentation takes place in stainless steel barrels at a controlled temperature of 22°C. Maturation in the barrel on the fine lees produces a refined taste and aroma.
Recommended with: Ideal with fish dishes, hot and cold starters. Also makes an ideal aperitif.
Location: “In die Griess” in Neumarkt at 300 m above sea level
Harvest: 21.09.2010
Bottling: 25.07.2011
Alcohol: 12% vol.
Contents: 0.75 l 
Serving temperature: 12 to 14°C
Edelvernatsch “Brenntal” 2010

Grape variety: Vernatsch
Description: Long underestimated, the South Tyrolean Vernatsch grape, an old-established native variety, is now experiencing a mini-revival. The Edelvernatsch “Brenntal” is a light wine, low on tannins, with a bright ruby-red colour. Its taste is mild and harmonious and has a fruity note.
Vinification: Fermentation takes place in stainless steel barrels at a controlled temperature. Maturation in wooden and steel barrels on the fine lees produces a refined taste and aroma.
Recommended with: Ideal with light, hot and cold starters, as well as typical South Tyrolean dishes, white meats, mild cheese – a wine that goes with each day!
Location: “Brenntal” in Kurtatsch at 350 m above sea level
Harvest: 22.09.10
Bottling: 30.07.2011
Alcohol: 11.8 % vol.
Contents: 0.75 l 
Serving temperature: 14 to 16°C
Pinot Nero “Fuchsleiten” 2010
Grape variety: Blauburgunder (Pinot Nero) 
Description: The intensive scent of red and dark berries as well as violets is typical of our vineyards in Montan. The Blauburgunder from the Unterland region comes astonishingly close to some of the “model” wines from Burgundy. This red wine develops harmoniously, with a full body and lasting finish. In the glass it gleams with a beautiful dark to ruby red.
Vinification: Fermentation takes place in stainless steel barrels for 10 days with continuous agitation of the marc head at a controlled fermentation temperature. Maturation in oak and steel barrels produces a refined taste and aroma.
Recommended with: Ideal with red meats, game and cheese
Location: “Fuchsleiten” in Montan at 450 m above sea level
Harvest: 24.09.2011
Bottling: 07.06.2011 
Alcohol: 12.75 % vol.
Contents: 0.75 l 
Serving temperature: 16°C
Pinot Nero “Matan” Riserva 2009
Grape variety: Blauburgunder (Pinot Nero) 
Description: Our Pinot Nero Matan is a wine with terroir and is thus well-structured, with an evident elegance, smooth and rich in aromatic nuances. The high temperature differences between day and night during the ripening season give this powerfully dark red wine a particularly fruit-toned character, lending fruit and pedigree to the Matan with its scents of forest berries.
Vinification: Maturation in the tank takes some eight days, with continuous “punching down” of the marc head. The process is finalised in around five days in a steel tank at a regulated temperature. The 16-month aging in barriques, followed by three months in steel barrels, produces a refined taste and aroma.
Recommended with: Ideal with red meats, game and strong cheeses 
Location: “Glen” in Montan at 500 m to 600 m above sea level
Harvest: 05.09.2009
Bottling: 10.08.2011
Alcohol: 13.5 % vol.
Contents: 0.75 l + 1.5 l magnum
Serving temperature: 16°C
Merlot “Stoass” 2009
Grape variety: Merlot 
Description: This ruby-red Merlot has a high sugar content, intensive fruit notes and is very hefty. In terms of taste, this full, strong and tart red wine is reminiscent of ripe cherries and currants, with soft tannins and a light barrique note. 
Vinification: Maturation is in a stainless steel tank with continuous agitation of the marc head at a controlled fermentation temperature. The wine is then aged in oak barrels for eight months, with the bottles laid down for a further two months.
Recommended with: Ideal with game, game birds and strong cheeses
Location: “In die Griess” in Neumarkt at 300 m above sea level
Harvest: 07.10.2009
Bottling: 10.09.2010
Alcohol: 13.5 % vol.
Contents: 0.75 l
Serving temperature: 16 to 18°C
Lagrein “In die Griess” 2009
Grape variety: Lagrein
Description: This wine, ruby to violet in colour, is rich in tannins, intensive in colour, harmonious and tangy. It has a light note of violets as well as to aromas of forest berries, fresh cherries and plums.
Vinification: Fermentation takes place in stainless steel tanks for 10 days with continuous agitation of the marc head at a controlled fermentation temperature. The wine is then aged in small oak barrels for eight months, with the bottles laid down for a further two months.
Recommended with: Ideal with dark meats, game and hard cheeses
Location: “In die Griess” in Neumarkt at 300 m above sea level
Harvest: 10.09.2009
Bottling: 14.07.2010
Alcohol: 12.3 % vol.
Contents: 0.75 l
Serving temperature: 18°C
Lagrein “Kotznloater” Riserva 2009
Grape variety: Lagrein
Description: This strong ruby- to garnet-red wine has a light note of violets. Its taste is rich in fine tannins; it is harmonious on the palate, with a full body and a velvety finish. The Lagrein draws its character and noble spicy notes in particular from its aging in small oak barrels.
Vinification: Maturation in the tank takes eight days, with continuous “punching down” of the marc head. The process is finalised in around five days in a steel tank at a regulated temperature. The wine is then aged in small oak barrels for 15 months.
Recommended with: Ideal with substantial dishes, dark meats, game, game birds and hard cheeses
Location: “Kotznloater” in Kurtatsch at 250 m above sea level
Harvest: 02.10.2009
Bottling: 06.05.2011
Alcohol: 13.1 % vol.
Contents: 0.75 l + 1.5 l magnum
Serving temperature: 16 to 18°C

Cuvée “Cortazo” 2007
Grape variety: Lagrein, Merlot, Shiraz
Description: A powerful, complex wine with fine tannins, somewhere between ruby-red and violet in colour. The nose has slight nuances of violets and forest berries. Full-bodied on the palate with a velvety finish. 
Vinification: Maturation in the tank takes eight days, with continuous “punching down” of the marc head. The process is finalised in around five days in a steel tank at a regulated temperature. The wine is then aged in small oak barrels for 12 months.
Recommended with: Ideal with dark meats, game, game birds and hard cheeses
Location: “Kotznloater” in Kurtatsch at 300 m above sea level 
Harvest: 10.10.2007
Bottling: 10.01.2010
Alcohol: 14 % vol.
Contents: 0.75 l + 1.5 l magnum
Serving temperature: 16 to 18°C
1

