Dominius is a red wine produced using Zweigelt,

a red grape grown extensively in Austria. This noble
variety comes from the Valle Isarco area in South
Tyrol, that is especially suited for its cultivation. The
wine was fermented in stainless steel vats and then
aged for 12 months in barriques. After the bottling the
wine is left to age in the bottle. Its garnet-red colour,
its highly fruity scent with hints of wild berries and the
elegant note of wood make it truly enjoyable. Its full
and very expressive flavour is the result of the perfect
ripening of the grapes on the steep and sunny moun-

tain slopes of the Valle Isarco.

Dominius red
Zweigelt 2007

CANTINA VALLE ISARCO

Loc. Coste 50, 39043 Chiusa - Alto Adige/Italy

P +39 0472 847 553 — F +39 0472 847 521
info@cantinavalleisarco.it — www.cantinavalleisarco.it

GRAPE VARIETY Zweigelt

SUPPORT SYSTEM free—standing espalier (Guyot)

AVERAGE YIELD 70 g/ha = 49 hl/ha

ALCOHOL 13% vol
ACIDITY 5,3 gr/l
SUGAR-FREE EXTRACT 24,9 gr/I

RESIDUAL SUGAR 2,7 g/l

SUGAR RESIDUE 2,5 g/|

FIRST YEAR OF PRODUCTION 2004

MEAN ANNUAL OUTPUT 3.000

AGEING CAPACITY 7-9 years

PRODUCTION AREAS Chiusa, Velturno, Bressanone

ALTITUDE 600 m a.s.l.

CHARACTERISTICS ripe, full and well-rounded red wine
COLOUR garnet-red

NOSE light wood note, wild berries

HARVEST mid October, by hand

TASTE full and very expressive

SERVING TEMPERATURE 16—-18°C

MATCHINGS mushrooms, red meats and game



