
Müller Thurgau
WINE
Delicate straw yellow with a greenish shimmer. Elegant and floral on the nose. 
Finely spicy on the palate with subtle notes of nutmeg. 
Adores the high elevation and brisk climate.

VARIETY
Müller Thurgau Vigneti delle Dolomiti IGT 

VINIFICATION 

FOOD PAIRING

8-10 °C

APERITIF

POULTRY

FRESHNESS

FRUIT

BODY

MINERALITY

APPETIZERS

BEEF, LAMB, GAME

FIRST COURSES

CHEESE

FISH DISHES &
CRUSTACEANS

ASIAN CUISINE

AVAILABLE FORMAT

WOOD CONCRETE STAINLESS STEEL

Piazza Municipio, 7 • 39040 Termeno (BZ) • Alto Adige / Italy • Fon +39 / 0471 / 86 01 61 • info@hofstatter.com • TENUTA J. HOFSTÄTTER www.hofstatter.com


