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NOSIOLA
TRENTINO DOC

VINEYARD CHARACTERISTICS
Grape variety used Nosiola.
Location of the vineyards Nosiola is usually cultivated 
on hills up to 350 m above sea level and in 
well-ventilated areas.
Training system Generally double and split Trentino 
Pergola.

VINIFICATION AND AGEING 
Harvest Careful green management in the vineyard with 
timely thinning, if necessary, ensures grape yields per 
unit area within the limits set by the production 
regulations.
Vinification Traditional white wine vinification with 
alcoholic fermentation without contact with the skins.
Ageing Normally only in stainless steel tanks until 
bottling.

ORGANOLEPTIC CHARACTERISTICS
Colour Straw yellow color with greenish reflections.
Aroma Fine and broad, with elegant fresh fruity and 
floral notes. Distinguished by hints reminiscent of 
hazelnut, as in the varietal typicity.
Flavour Fresh, balanced, and round. It has a pleasantly 
aromatic aftertaste.

ANALYTICAL DATA
(For the vintage:)
Alcohol Approx. 12.0% vol.
Sugar Dry
Total acidity Approx. 6.00 g/l
Contains sulphites. Does not contain GMOs.

PAIRINGS
• Light appetizers based on flavorful fresh cheeses.
• Lake fish dishes (particularly trout and perch).

SERVING TEMPERATURE
Store the bottle horizontally in a cool place between 10 
and 16 °C (50-61 °F) and away from light.

STORAGE CONDITIONS
Keep in a cool place, away from light and heat sources. 
Store bottles horizontally.
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AGEING POTENTIAL
Wine to be consumed immediately, preferably within two 
years following the harvest date.
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MANDATORY INFORMATION

To view instructions for waste sorting, nutritional 
declaration and list of ingredients, follow these 
steps with your mobile phone: (1) scan the QR code; 
(2) open the web app; (3) scan the barcode 
corresponding to the format you are interested in.
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