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TRADES REVIEW

IWC TASTE

ALTO ADIGE, ITALY

Italy’s most northerly wine-producing area, and once part of Austria~Hungary,
Alto Adige or Siidtirol sits among enough alpine vineyards to make
you feel like you're on the film set of the Sound Of Music

Ahead of its trade tasting at Chelsea
Football Ground on election day, May 6, we
look at the 2009/10 IWC medal winners to
give you a feel of the unigue styles you'll
taste from the 21 producers showing their
wines. Alto Adige's diversity includes
vibrant, aromatic whites to unusual deep,
inky reds sourced from native grapes,
such as Lagrein and Schiava. To register,
email tina@huntandcoady.com

Franz Haas Pinot
Bianco 2007,

Alto Adige

Vibrant nose of citrus,
following through with stone
fruit character, crisp acidity
and a long finish. This is a

. good food wine: broad and
tender. (E11.30, Hengate
Wines, Liberty)

Franz Haas Franz Haas
Manna Cru 2007, Pinot Nero 2006,
Alto Adige Alto Adige

Intense yellow colour, with
floral aromas and some
mineral, tropical fruit notes.
The palate shows a nice
balance of sweetness and
acidity. (£18.40, Hengate
Wines, Liberty)

This is very pale in colour,
with raspberry leaf aromas.
It has a delicate and nicely
rounded palate, as

well as extremely
refreshing acidity.

(£18, Liberty)
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