
Il Pinot Nero Alto Adige ‘Ale’ 

si inserisce alla perfezione nel-

l’offerta vinicola di alta qualità

dell’azienda. Ottenuto con un 

86% di Pinot nero, 7% di La-
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Aneri’s Pinot Nero ‘Ale’ fully fits 

in the high quality wines range 

of the house and is produced in 

Cornaiano. Aneri’s Pinot Nero 

‘Ale’ is 86% pinot nero grapes, 

7% Lagrein and 7% Syrah, refi-

ned for 15 months in oak barrels.

The result is a ruby red wine with 

fine scents of raspberries and 

pleasant spicy notes, sof t and 

velvety to the palate. 

Immaculate and finely balan-

ced is ideal with structured first 

courses and with impor tant 

meat dishes.
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DATI TECNICI 

NOME: 

Pinot Nero Alto Adige D.O.C.

DENOMINAZIONE: 
D.O.C. (Denominazione di 

origine Controllata)

TIPOLOGIA:

Rosso 

UVE: 

Pinot Nero 86% 

Lagrein 7% 
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VINIFICAZIONE: 

Macerazione sulle vinacce per 8 

giorni alla temperatura di 25°C 

AFFINAMENTO: 
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DATI ANALITICI
 
ALCOOL:

13% Vol.

VOLUME: 

75 cl.

TECHNICAL CARD

NAME: 

Pinot Nero Alto Adige D.O.C.

DENOMINATION: 

D.O.C. (Denomination of 

Controlled Origin)

TYPE:  

Red

GRAPES: 

Pinot Nero 86%

Lagrein 7% 

Syrah 7% 

VINIFICATION: 

Maceration on the marcs, for 8 

days at the temperature of 25°C

REFINEMENT: 

Abouts 16 months in barrique 

and large barrels, 

2 months in the bottle

PARAMETERS

ALCOHOL:

13% Vol.

VOLUME: 

75 cl.




