WEINGUT GOTTARDI PINOT NERO

REGION: TRENTINO-ALTO ADIGE
REGION: ALTO ADIGE  

BODY: LIGHT




DECANT: NO

VARIETAL(S): 100% PINOT NOIR (BLAUBURGUNDER)
FOOD PAIRINGS: VERSATILE
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In 1986 the family Gottardi purchased vineyards in what they call the ‘hills of paradise’ Mazzon region of Trentino-Alto Adige. The varietals produced by the estate speak loudly to the Germanic and Austrian influence on the culture, food and wine of the Alto Adige region. ‘Sudtirol’ refers to a Southern region of the Tyrol mountains.
This Pinot is firmly rooted in an old world, ‘Burgundian’ style, meaning it is crisp, complex, and not jammy or alcoholic with overripe fruit.   The wine is aged in a combination of new and used French oak. 
Mazzon is located above the village Neumarkt in ‘low tyrol’. (Sudtirol) The small hill where the Pinot is planted has been known for years (loosely translated) as "the sky Blauburgunder", and is one of the best locations for red wine grape quality in Trentino.   The height, sun and exposure offer the best conditions for Pinot Nero (Blauburgunder) to mature and ripen. This prime location in Alto Adige is one of the few places in the world (outside of Burgundy, France) for growing high quality Pinot Noir with a true old world sensibility.
