
Gewürztraminer „Stephanie“

Grapes: Gewürztraminer (local grape)

Classification: Südtirol DOC 

Planted: 2004

Provenance 

Our Gewürztraminer is grown on gravelly loam soil and prophyry bedrock below the ruins of Leuchtenburg 

Castle, at an altitude of 400 metres, giving this wine its unique character. 

Vinification and refinement 

The hand harvesting is followed by several hours of maceration and gentle whole-grape pressing. After 
natural sedimentation and racking, the wine is fermented and matured on fine yeast in stainless steel vats 
at a controlled temperature, for a period of 9 months. After 6 months of bottle ageing, this wine is ready 
for sale 

Description

This Gewürztraminer is a wine with great complexity and intensive aromas of roses and citrus fruits. Full-

bodied and elegant on the palate with fresh acidity.  

ABV: 14,3%

Acidity: 5.5 g/L

Residual sugar: 3,5 g/L

Named after my wife Stephanie

WEINGUT NICOLUSSI-LECK, KREITH 2, 39051 PFATTEN (BZ) – ITALIEN, WEINGUT@NICOLUSSILECK.IT, WWW.NICOLUSSILECK.IT 


