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grapes:

Riesling Renano Trentino, Controlled Designation of Origin (DOC).

production area:

Municipality of Tenna, Trento. The vineyards are located on the
upper slopes of Colle di Tenna, at “Maso Serafini”, and on the
steep south-western slopes of the hill, on the terraced vineyards
with dry-stone walls known as "“Fontanaze”, overlooking Lake

Caldonazzo.

morphological characteristics and exposure:

The “Fontanaze” vineyard, composed of vines over fifty years old,

features porphyritic soil with outcrops of metamorphic rocks

derived from the transformation of a volcano-sedimentary
complex; south-west exposure at an altitude of 450 meters.

The vineyard located on the summit of Colle di Tenna, at the

“Pianari” site, is cultivated on calcareous soil formed by glacial and

volcanic deposits. Situated at approximately 650 meters, it benefits

from full sun exposure, ensuring full and rounded ripening of the
Riesling grapes.

vinification:
The wine ferments entirely in stainless steel, followed by bottle

aging.

tasting notes:

Straw yellow color with greenish reflections. On the nose, the
typical varietal characteristics of Riesling Renano are clearly
expressed, with petrol and hydrocarbon notes alongside fruity and
citrus aromas. On the palate, the wine is fresh, long, savory, and

mineral, with hints of mandarin orange.
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