
PIWI WINE AWARD INTERNATIONAL 2023 - spring

NATUS Souvignier Gris IGP Mitterberg
Winery: Ritterhof Weingut-Tenuta

rated 07.05.2023
Total points 89 AWARD: SILVER
Category white wine
Vintage 2020
Primary grape  / grape varieties Souvignier gris
Quality IGP
Country - region Italien - Alto Adige / Südtirol
Alcohol in vol.%
Residual sugar in g/l
Acid in g/l
Sulphur free/total in mg/l
Aged in Stainless tank

analysis - intensity assessment ranking - quality assessment
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Clarity
colorless-green-yellow-brown
Color intensity
gelb-fruchtig
spicy
balsamic
Kimchi
gelber Pfirsich
Intensity
Sweet
Acid - gustatory
Acid Irritation (haptic)
Salty, mineral / extract
Bitter
Astringency
Phenole / tannin
Alcohol impression
CO²
Intensity / volume
Length / finish
Balance

Summary
stylistics

exaltation

Potential Status-quo best-before
2026 2024 2023
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reductive - - - oxidative

modern - - - traditionel

little - - - much
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Description

Food-Pairing

On the nose, this Souvignier Gris unfolds an intense, complex bouquet of fresh peach and lemon zest. On the
palate, it impresses with a ripe, balanced freshness and aromas of apple, yellow tropical fruit and pink grapefruit.
The finish is long-lasting with a lovely, juicy and creamy structure.
 

Souvignier Gris is a great accompaniment to Asian, exotic dishes or even sushi. It also rounds off pasta dishes
perfectly.
 


