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2023 Harvest

VENTCA &KVENICA

Vignaioli dal 1930

“T'raminer Aromatico”

DOC Collio

Technical information

Alcool in %

13,50%

Harvest

Grapes harvested and destemmed
on 19 September 2023.

Vinification | Aging

containers.

Sensory information

Color

Cf balance.

Olfactory notes

Intense and complex aromas, among which the scent of Bourbon rose, ginger,
and melon stand out. An elegant, delicate, and pleasing bouquet with the right

: Taste profile
The sip is elegant and features lively acidity. Ginger returns with its

Toe vibrant aromaticity; on the palate, it is refreshing and maintains a
<l good balance and lingering persistence.

Total acidity %o

5,19%0

Bottling

March and June 2024.

Aromatic Traminer displays a bright and intense yellow hue.
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The wine is then blended and
bottled at full moons between

After harvesting, the grapes are macerated for about 18 hours at a temperature of

10/12°C in dedicated containers, protected from oxygen with innovative systems that
recycle fermentation carbon dioxide, in order to minimize the use of antioxidants. The
must ferments and matures on the lees for approximately 6 months in stainless steel

I

“A standout at the olfactory impact, notable for the harmonious integrity of its aroma,
robust and enveloping in its allure.
The impeccably crisp and dense fruit, felt to the touch, exudes an aromatic strength that
conveys both the quality of the underlying raw material and the quality of enological
transformation.

" Thus begins the review by Luca Maroni, author of the Annuario dei Migliori Vini Italiani
guide, regarding our Traminer Aromatico wine.

An elegant, highly pleasing wine, well-balanced, with a delicate and not overly intense
bouquet of flowers, fruit, ginger, and subtle hints of vanilla. To embark on a new indulgent
experience with spiced exotic dishes, blue-veined cheeses, and chocolate.
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“Traminer Aromatico”

DOC Collio
Aging Serving Bottle Sizes
potential temperature Classic 75cL
Over 10 years 12/13°C Magnum 1,5L

To be paired with

Robust blue-veined cheeses, spicy dishes from ethnic
cuisines, saffron-infused mullet fillets, saffron risotto,
Valencian paella with meat and seafood.

Vineyard

Our vineyard is located within the Collio DOC region.
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The vineyard and the vine

During a conference held in 2011 in Bolzano, Professor Attilio Scienza of the University of Milan, citing documents nearly a millennium old,
attributes the origin of Aromatic Traminer to the Rhine Valley.

Therefore, this grape variety is the result of exchanges among peoples from Alsace, Germany, and Iltaly, with 1500 years of genetic
diversification in its history. Until recently, it was believed that Traminer wine originated from Tramin (in German) or Termeno (in Italian), a
small village in the province of Bolzano considered the birthplace of this variety.

However, current DNA analyses and in-depth studies by Professor Scienza have shown that this was likely a case of overlapping names.
This overlap can be traced back to the medieval custom of marketing wines with the name of their place of production, regardless of the

variety used to produce them. More well-known in Trentino-Alto Adige, today Traminer produces excellent wines in Friuli-Venezia Giulia as
well, where it is cultivated across the entire territory.
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