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ALTO ADIGE / SÜDTIROL 
Wines of the Italian Alps
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Alto Adige, also known as Südtirol due to its deep-rooted bicultural heritage, is Italy’s northernmost
wine region. Located between Austria and Switzerland on Italian soil, the region benefits from the
best of both worlds — a perfect balance of brisk Alpine air and Mediterranean sun. Beautiful vine-
yards with a backdrop of snow-covered mountains are synonymous with high-quality wines of 
authentic varietal character.  

While it is one of Italy’s smallest winegrowing regions (less than 1% of the country’s total production),
Alto Adige leads Italy in wine meriting a DOC designation. Thanks to its geographical location, it is
also one of the most multi-faceted regions. Wine cultivation stretches from the terraced slopes at the
foot of high Alpine peaks in the north, to vineyards in the Mediterranean-like landscape of the south.
Around 5,000 winegrowers tend 13,100 vineyard acres in different climatic zones with variable soils,
and at elevations ranging from 600 to 3,300 feet above sea level. 

History

Archaeological finds of pruning hooks and ladles from the 5th century BC prove that Alto Adige is
one of the oldest wine producing regions in Europe. In 15 BC when the Romans first ventured into
the region, they discovered locals storing wine in wooden vessels, while they themselves still used
leather bags or amphorae. Under the Hapsburg Empire, winegrowing in Alto Adige expanded, with
the introduction of international varieties like Riesling and Burgundian grapes. 

Alto Adige was part of the Austro-Hungarian Empire until it was annexed by Italy after World War I;
hence both Italian and German are spoken here. The signs for local towns and villages bear names
in both languages, and wine labels are often bilingual.

Terroir

Home to what are often referred to as “the most beautiful mountains in the world,” the snow-capped
Dolomites serve as postcard-perfect sites for winter and summer sports, while also protecting the
vineyards from cold, damaging winds. The region benefits from more than 300 days of sunshine and
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a mild, Alpine-continental climate, leading
to wide day-night temperature swings and
an average growing-season temperature of
over 65˚F.  The geological composition of Alto Adige’s winegrowing area is a colorful mosaic with soils
often varying from one vineyard to another. Soil content ranges from volcanic porphyry to weathered
primitive rock composed of quartz and mica to limestone and dolomite to sandy marl. On Alto Adige’s
many slopes and terraces, moraine deposits predominate. 

Varieties

White grape varieties - known for being fresh, minerally and well-structured - account for more than
60% of the vineyard area in Alto Adige. Pinot Grigio, Gewürztraminer, Chardonnay, and Pinot Bianco
dominate, making up 70% of white grapes grown, while Sauvignon Blanc enjoys increasing  success.
The aromatic, spicy Gewürztraminer variety — that got its name from the village of Tramin — is 
indigenous to the region and has a special place in Alto Adige winemaking. Sylvaner, Müller-Thurgau,
Kerner, Veltliner and Riesling grow primarily in the cooler sites, and along with Moscato Giallo, 
are seeing increasing popularity.

Among red varieties in Alto Adige, the native Schiava grape variety dominates, accounting for around
16% of total vineyard area. The velvety Lagrein, another native variety, is also widely planted. For over
a century the noble Bordeaux and Burgundy black varieties, Cabernet Sauvignon, Merlot and Pinot
Noir—called Pinot Nero in this region—have been planted in Alto Adige. Malvasier and Moscato
Rosa, while rare, complete the red varietal assortment. 

Winemakers 

Small independent winegrowers, larger wine estates and cooperative wineries all coexist in 
Alto Adige. In contrast to other regions, cooperatives in Alto Adige are focused on developing 
quality wines. A typical cooperative will have several hundred members, each of whom individually
cultivates a plot that, on average, is less than 2.5 acres. Thirteen cooperative wineries produce 
almost 70% of the region’s wine. The remaining 30% is produced by wine estates and independent
winegrowers. 

For more information on the wines of Alto Adige visit:

www.altoadigewinesusa.com

www.facebook.com/AAwines

Alto Adige / Südtirol
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ALTO ADIGE / SÜDTIROL 
Key Facts

Main DOC appellation Alto Adige DOC

DOC Sub-appellations Alto Adige Santa Maddalena Alto Adige Valle Isarco
Alto Adige Meranese Alto Adige Terlano
Alto Adige Colli di Bolzano Alto Adige Val Venosta
Lago di Caldaro

Vineyard area 13,100 acres   

Vineyard altitude 600 feet – 3,300 feet

Soils Mainly porphyry, limestone and slate rock with glacial deposits of
gravel, sand and clay

Climate The enormous range in vineyard altitude in Alto Adige provides a
huge diversity of microclimates. The Alps protect the region from
inclement weather from the north and the Atlantic, leaving the 
central valleys open towards the south and the Mediterranean. 
The Adige Valley has an extremely warm climate considering its 
latitude. However, the “Ora,” a dry, cooling wind from Lake Garda,
tempers the hot summer days. A long ripening season coupled with
a high diurnal difference provides ideal conditions for producing
fruit with intense aromas and flavors. The warmer Adige Valley pro-
vides ideal growing conditions for heat-loving vines such as Lagrein
and Cabernet Sauvignon, while white grapes and Pinot Nero 
produce best results at higher altitudes on the mid-mountainsides.

Sunshine 300 days

Annual Rainfall 500 – 800 mm (20 – 32 inches) per annum

Continued . . .
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Grape Varieties 60% white varieties and 40% red varieties 

Main black varieties Schiava (14.8%), Lagrein (8.7%), Pinot Noir (8.2%),
Merlot (3.5%), Cabernet Sauvignon and Franc (3.0%),
Moscato Rosa (0.2%), Different varieties (1.02%)

Main white varieties Pinot Grigio (11.7%), Gewürztraminer (10.7%),
Pinot Bianco (10.0%), Chardonnay (10.0%), Sauvignon (7.3%),
Müller-Thurgau (3.9%), Kerner (1.9%), Moscato Giallo (1.7%),
Sylvaner (1.4%), Riesling (1.4%), Veltliner (0.5%)

Number of Wineries Over 150 in total including 13 cooperatives, 40 larger wine estates
and over 100 private wine producing winegrowers

Harvest size – DOC wines 1995 – 309,000 hl (8.2 million gallons)
2000 – 348,000 hl (9.2 million gallons)
2005 – 303,000 hl (8.0 million gallons)
2010 – 302,000 hl (7.9 million gallons)
2011 – 325,000 hl (8.6 million gallons)
2012 – 317,000 hl (8.4 million gallons)
2013 – 345,791 hl (9.1 million gallons)
2014 - 284,000 hl (7.5 million gallons)
2015 – 324,041 hl (8.6 million gallons)
2016 – 350.410 hl (9.2 million gallons)

Export share 1/3 of production

Main export markets 1. Germany
2. United States
3. Switzerland
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KEY GRAPE VARIETIES OF ALTO ADIGE 
Enjoy the difference

One of Italy’s smallest viticultural areas (13,100 acres under vine) and representing less than 1% 
of total production, Alto Adige leads the country in quality with 98% of vineyards under DOC 
designation. The region’s climate enables wine producers to grow an extensive range of grape 
varieties — more than 20 in total. Traditionally, Alto Adige was known for its red wines, but today
white wines are stealing the limelight, and are considered to be among Italy’s finest.

White Grape Varieties 

White grape varieties account for 60% of the vineyard area compared to 30% two decades ago. The
white wines are characterized by intense varietal character, fragrance, concentration, and mouth-
watering acidity. Key white varieties are as follows: 

Pinot Grigio 
Pinot Grigio is currently the most widely grown white variety in Alto Adige, accounting for 1,549
acres (11.7%). This mildly aromatic wine has attractive but restrained fruit, full flavor on the palate and
clean acidity, showing significant complexity and depth. It produces excellent results in almost all of
Alto Adige’s wine-growing areas, including in the Venosta and Isarco Valleys. 

Gewürztraminer
Often called the world’s most aromatic wine, this indigenous grape expresses its origins clearly: 
in the Isarco Valley it yields flowery, delicately aromatic and elegant wines, while wines from Tramin
are full-bodied and spicy with flavors of tropical fruits.  A sweet late harvest Gewürztraminer is also
produced. 1,416 acres are planted (10.7%) in all throughout the region, especially in the South of 
Alto Adige, and the Appiano and Caldaro areas.

Pinot Bianco 
Called Pinot Blanc in its native France, Pinot Bianco accounts for 1,310 acres (10.0%) of the region’s
total vineyard area.  This variety yields attractive, tangy wines with an aroma and flavor reminiscent
of freshly sliced apples. Varietal wines are sometimes labeled under the grape’s German name, 
Weissburgunder. Pinot Bianco may also be blended with Chardonnay and Pinot Grigio, then labeled
as “Alto Adige Bianco.”

Continued . . .
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Red Grape Varieties 

Red varieties account for 40% of Alto
Adige’s vineyard area, down from 70%
twenty years ago. Alto Adige reds are
appreciated for their enticing aromas of
lush, concentrated fruit and complexity
on the palate. Key red varieties are as
follows: 

Schiava (skee AH vah)
Schiava is the region’s most widely planted grape variety, accounting for 2,068 acres (14.8%) of 
the vineyard area. Typically, Schiava produces light to medium-bodied wines with a fresh fruity 
character and soft tannins. It may be labeled as Schiava, Vernatsch, Schiava Grigia, or after the 
production area, e.g., Lago di Caldaro, Santa Maddalena. 

Lagrein (lah GRYNE)
Lagrein is Alto Adige’s most high-profile indigenous red variety. It produces perfumed, medium-
bodied reds and light rosés, as well as rich, dark, red wines. At 1,139 acres (8.7%) Lagrein is the 
second most widely-grown red variety. Lagrein yields powerful wines in very warm sites, such as 
in its classic area in the Bolzano valley basin. Lagrein is also occasionally blended in cuvées with
Cabernet, Merlot or both.

Pinot Nero  
A thin-skinned, difficult-to-cultivate variety, Pinot Nero (Pinot Noir) generally produces the 
best-quality wine on limestone soils and in relatively cool climates where this early ripening 
vine can mature slowly. At 1,060 acres (8.2%), the classic production area is the eastern side of 
the Adige Adige, though it also yields impressive results in Appiano, Caldaro, and Val Venosta. 
Pinot Nero may also be labeled under its German name, Blauburgunder.

For more information on the wines of Alto Adige visit:

www.altoadigewinesusa.com

www.facebook.com/AAwines

VINEYARD AREA BY VARIETY 2016 
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THE CUISINE OF ALTO ADIGE 
Decidedly Austrian with a wink to Italian Fare

A culinary tradition based on history

Nestled between Austria and Switzerland, surrounded by Italy’s majestic Alps and Dolomites, 
Alto Adige’s multifaceted climate, landscape and culture have resulted in a superb gastronomic 
tradition combining the best of Alpine and Mediterranean. In fact, Alto Adige enjoys more Michelin
stars than any other region in Italy. In the 2015 Michelin Guide to Italy, a total of 22 stars were 
awarded to the chefs de cuisine in Alto Adige.

Knödels (a type of dumpling) in every shape and size are made with a wide range of ingredients such
as potato, buckwheat, cheese, beets and even chocolate. Pork with sauerkraut, white asparagus,
brown breads made of wheat and rye and fruit strudels are just a few of the classic dishes found 
on menus throughout the region.

Bountiful orchards

The region’s warm days, cool nights, and long ripening season (over 300 sunny days) — create ideal
conditions for yielding juicy, flavorsome fruits, particularly apples and grapes. Apple orchards cover
over 45,000 acres at altitudes ranging from 820 to 3,280 feet. The region’s central valleys between
the Adige and Isarco rivers form Europe’s largest self-contained apple-growing area, representing
one-third of Italian apple production. In addition to apples, apricots and pears grow alongside the
vineyards. 

Speck

Originally “poor man’s fare”, speck is now considered to be a highly prized delicacy. Pigs are tradi-
tionally slaughtered in winter months when they are still reasonably thin. Select haunches of pork

Continued . . .
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are rubbed with a special mixture of saltpeter, garlic, bay leaf, juniper, pepper and other herbs that
vary according to secret family recipes. The speck is lightly smoked at a low temperature and then 
air-dried for 20-24 weeks before release. 

 A rich dairy tradition

Cows graze on aromatic grasses and herbs on Alto Adige’s 12,000 Alpine farms. The region’s small
farmers are natural custodians of the landscape. Every day cooperatives and small dairies collect-
fresh milk, turning it into butter, yogurt, cream cheese, light mozzarella, and other mountain 
cheeses like Stelvio PDO (Protected Designation of Origin).  

Specialty brown breads

Bread is a staple of the local diet. Each valley has its own specialty and many are flat breads made from
rye flour. The most typical bread is the thin, crunchy Schüttelbrot made from soft, leavened rye
dough.  Once small balls of dough have been mixed with spices and allowed to rise sufficiently, they
are placed on a round board, shaken until flat and baked. Schüttelbrot is delicious with speck, cheese,
sliced apples and of course, pairs perfectly with a glass of local wine.

Throughout the region, one can find
a rich selection of culinary options,
from traditional Austrian fare to the
new fusion of Austro-Mediterranean
cuisine, sure to satisfy even the most
discriminating palates. 

For more information on the wines
of Alto Adige visit:
www.altoadigewinesusa.com

www.facebook.com/AAwines
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VISITING ALTO ADIGE /  SÜDTIROL 
The Harmony of Opposites

Once part of the Austro-Hungarian Empire, Alto Adige was ceded to Italy in 1919, creating an 
autonomous region with an alluring blend of two lifestyles and cultures.  A study in contrasts, the 
region juxtaposes Alpine peaks and a Mediterranean landscape, the Italian and German linguistic
worlds, cosmopolitan curiosity and time-honored tradition. 

Between the spectacular Alps and the majestic Dolomite Mountains, Alto Adige is considered one
of the most sought-after ski regions in the world.  In warm weather, winter’s ski slopes become 
hiking trails leading to shimmering lakes and charming villages. Mountain peaks offer breathtaking
views of valleys lined with vineyards and dotted with medieval towns. Visitors to the region can 
explore preserved castles, gardens, and hillside Gothic chapels. Alto Adige’s annual 300 days of 
sunshine ensure vacationers a pleasurable stay any time of year.  

Alto Adige is also the ideal destination for epicurean travelers. The “Weinstrasse” or wine road, leads
visitors on a picturesque tour of some of the region’s finest wineries. Award-winning cafés and
restaurants feature both local specialties like Speck (ham) and Knödel (Tyrolean dumplings), as well
as modern dishes, blending rustic mountain charm and Mediterranean lightheartedness. Alto Adige
also plays host to a number of annual food & wine events, such as the South Tyrol Gourmet Festival, 
International Gewürztraminer Symposium, Merano Wine Festival and more.

For more information on travel to Alto Adige visit:

www.suedtirol.info 

For details on the Wine Road of Alto Adige / Südtirol, visit:

www.suedtiroler-weinstrasse.it/English 
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ALTO ADIGE / SÜDTIROL 
Marketing

Alto Adige Wine Marketing 

The Alto Adige Wine Board was formed in 1975 by a group of winemaking companies to promote and
strengthen the image of the wines from Alto Adige. The promotional campaigns are implemented 
by IDM Südtirol / Alto Adige on behalf of the Consortium of Alto Adige Wines. The Alto Adige Wine
Board is active in Italy, Germany, Austria, England, Benelux, Switzerland, Russia, Japan, and in the
United States.

Alto Adige Wines PRORUS – Promoting wines in Russia and in
the United States of America

The objective of the PRORUS campaign, co-financed by the Italian State and the European Union, 
is to increase overall awareness of the DOC wines from Alto Adige, demonstrate their versatility
with a wide range of foods, and showcase the diverse palette of wines that emanate from such a
unique winegrowing region.

For more information on the wines of Alto Adige visit:

www.altoadigewinesusa.com

www.facebook.com/AAwines




