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This wine is the product of an ideal combination of grape variety,  
soil and microclimate. Selected grapes from the best sites produce 
expressive, authentic and complex wines. The Sauvignon Mock  
integrates vegetal, floral and fruity notes and combines a crisp 
acidity with flavorsome taste.

Grape variety  Sauvignon Blanc 

 Steep gravelly slopes in Bolzano at  
 500 meters a.s.l. with pronounced diurnal   
 temperature variations

Grape harvest September

Vinification Short cold maceration and light pressing   
 followed by fermentation and aging in  
 stainless steel tanks

Tasting notes Color: pale straw yellow with greenish hues
 Aroma: nettle, fruity aromas of peach and   
 grapefruit, floral aromas of acacia and elder- 
 flower; developing mineral notes of flint  
 stone with maturity  
 Taste: crisp acidity, persistent on the palate,  
 aromatic and full-flavored

Food pairings Herbs and fish such as salmon and trout,   
 green and white asparagus, poultry and  
 salads

Serving temperature:  10 - 12°C 

Alcohol  14 % vol* 

Residual sugar  3,6 g/l*     

Area of cultivation/
climate  

SAUVIGNON 
Südtirol • Alto Adige DOC

MOCK


