
OUR “CRU’S”

NAUN, Sauvignon
Color: greenish yellow.
Aroma: intensive, be reminiscent
of elder, stinging nettle (lightly
nettley), cassis, green paprika,
gooseberry, celery.
Flavour: dry, lightly aromatic.
Recommended with asparagus,
onion soup, fried or grilled fish,
snails and on its own as aperitif.

HOF ZU PRAMOL, Terlaner
Color: pale yellow.
Aroma: lightly fruity, a little
appley and peachy.
Flavour: dry, rich, fresh,
harmoniously acidulous.
Recommended with lightly
flavoured starters, fish and as
aperitif.

DOSS, Gewürztraminer
Color: pale to golden yellow.
Aroma: light to intensely
aromatic, notes of rose petals,
cloves, lychees and other
tropical fruits.
Flavour: dry, rich and lightly
spicy.
Recommended with prawns,
lobster, goose liver paté, Asia-
food, as aperitif or dry desert
wine.

ASCHERHOFER,
Vernatsch - Schiava
Color:  pale red to ruby.
Aroma: pleasant and fruity.
Flavour: dry, mild, harmonious.
Recommended with starters in
general, speck (Tyrolian bacon),
sausage, boiled meats, white
meat (grilled, fried or roast),
mild cheeses.

PRECIOS, Pinot Nero
Color: ruby, developing brick
red reflections with maturity.
Aroma: sweet, fruity.
Flavour: dry, rich and elegant
with sweet tannins.
Recommended with red meat
(grilled or roast), game and
piquant hard cheeses.

BLACEDELLE,
Lagrein Gries
Color: ruby to dark garnet.
Aroma: pleasant, of violets and
wild berry fruit, chocolate.
Flavour: dry, full, velvety with
a lightly bitter aftertaste.
Recommended with game,
venison, red meats, hard cheeses.

Our CRU wines have been dedicated
especially to connoisseurs.

These fine quality wines are produced
exclusively in the vineyards of our
own estates, watched with much love
and care throughout their maturing
process from the vine to the bottle.

CASTLEYER, Pinot Grigio
Color: pale to full yellow.
Aroma: light, fruity, fine-dry.
Flavour: full, soft and rich.
Recommended with
mushrooms, strong-flavored
fish-dishes, fish-soup, Ravioli.

Soil conditions of our family vineyards:
DOSS – acidic glacier moraine soil, limestone and porphyry,
NAUN – acidic glacier moraine soil, limestone and porphyry
ASCHERHOF – acidic glacier moraine soil, limestone and porphyry
HOF ZU PRAMOL – loamy-lime soil and special gravel, red porphyry base
KAISERAU – well-ventilated gravel soil, sand gravel, rests of glacier morain
soil containing special minerals (alluvial soil)
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DESCRIPTION OF OUR WINES

I-39057 CORNAIANO ALTO ADIGE
VIA CASA DI GESÙ 15 / ENTRANCE 23

TEL. +39.0471.662451
FAX +39.0471.662538

e-mail: info@niedermayr.it
http: //www.niedermayr.it
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