ESTATE WINES

Vintage
2009

Varietal
Mdiller Thurgau

Vineyards and soil
Freiberg, near Merano/
Meran: southwest facing
slope with soil over
bedrock, 700 metres
above sea level.

Seeburg, near
Bressanone/Brixen: sandy
soil, 550 metres above
sea level.

Training Form
Espalier

Vinification
Low-temperature
fermentation in stainless
steel followed by four
months aging on the lees.

Landesweingut Kellerei Laimburg / Podere Provinciale Cantina Laimburg . Pfatten/Vadena . 39040 Auer/Ora . BZ . Italien/Italia
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Alto Adige / Sudtirol
Miller Thurgau DOC

Technical Data

Alcohol: 13,00% by volume
Total acidity: 6,00 g/l
Sugar-free extracts: 22,80 g/l

Aging Potential
Three years

Description

A clay-toned white with subtle
aromas of nutmeg and slate.
With a balanced interplay
between acidity and extract, this
wine possesses breeding and
elegance. Crisp, lively and dry in

finish. E i !J]
Serving Suggestion | faimbing
Ideally chilled to 10° C; makes a | MOLLER THURGAL
perfect aperitif or an excellent T
companion to risotto or pasta,
fish or poultry, rabbit, veal or
pork.

Miiller Thurgau
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