Trentino-Alto Adige: Italy’s Alpine Wine Region

1. Region Overview
Trentino-Alto Adige, located in northern Italy along the Austrian border, is a region distinguished by its mountainous landscapes, cool climate, and diverse wine styles. The region is divided into two autonomous provinces: Trentino, with a stronger Italian influence and a focus on structured reds and sparkling wines, and Alto Adige (Südtirol), where Germanic traditions prevail, producing elegant whites and distinctive reds. The Alps and Dolomites shape the region’s microclimates, with vineyards planted at varying altitudes, allowing for optimal ripening of both native and international grape varieties.

2. Key Grape Varieties
Primary White Varieties:
· Pinot Grigio: Producing crisp, mineral-driven wines with citrus and pear notes, widely planted in Alto Adige.
· Gewürztraminer: A signature grape of Alto Adige, offering highly aromatic wines with floral, lychee, and spice notes.
· Chardonnay: Used in both still wines and the region’s renowned Trento DOC sparkling wines.
· Sauvignon Blanc: Produces fresh, herbaceous wines with zesty acidity and tropical fruit notes.
· Müller-Thurgau: A high-altitude variety yielding light, floral wines with vibrant acidity.
· Kerner: A lesser-known but prized variety in Alto Adige, producing aromatic, structured whites.
Primary Red Varieties:
· Lagrein: A deeply colored, bold red grape native to Alto Adige, known for its dark fruit and spice notes.
· Schiava (Vernatsch): Produces light-bodied, fruity red wines, often enjoyed young.
· Teroldego: A signature grape of Trentino, yielding structured, fruit-forward reds with excellent aging potential.
· Pinot Nero (Pinot Noir): Produces elegant, Burgundian-style wines in Alto Adige’s high-altitude vineyards.

3. Wine Classification System
Trentino-Alto Adige follows Italy’s DOC (Denominazione di Origine Controllata) system, with numerous designations reflecting the diversity of terroirs and grape varieties:
· Trento DOC: Dedicated to traditional-method sparkling wines (Metodo Classico) made primarily from Chardonnay and Pinot Nero.
· Alto Adige DOC: Covers a wide range of wines, including single-varietal expressions of key grapes like Gewürztraminer, Pinot Grigio, and Lagrein.
· Teroldego Rotaliano DOC: Focuses exclusively on Teroldego, producing some of Trentino’s most structured reds.
· Lago di Caldaro (Kalterersee) DOC: Specializes in Schiava-based wines, often light and fruity.
· Valdadige DOC: Encompasses both Trentino and Alto Adige, allowing for various international and indigenous grapes.

4. Notable Wine Styles
Trento DOC (Traditional Method Sparkling Wine)
· Classification Level: DOC
· Region: Trentino
· Composition: Chardonnay, Pinot Nero, Pinot Bianco, and Meunier
· Production Method: Traditional method (Méthode Champenoise) with extended lees aging.
· Aging Requirements: Minimum 15 months for standard, 24 months for vintage, and 36+ months for Riserva.
· Alcohol Content: 12–12.5% ABV
· Organoleptic Profile: Fine bubbles, crisp acidity, and flavors of green apple, brioche, and citrus zest.
Lagrein (Bold Red of Alto Adige)
· Classification Level: DOC (Alto Adige)
· Region: Alto Adige
· Composition: 100% Lagrein
· Production Method: Fermentation in stainless steel or oak, with extended aging for Riserva wines.
· Alcohol Content: Typically 12.5–14% ABV
· Organoleptic Profile: Deep purple color, with flavors of blackberry, dark cherry, cocoa, and black pepper.
Teroldego Rotaliano (Trentino’s Flagship Red)
· Classification Level: DOC
· Region: Trentino
· Composition: 100% Teroldego
· Production Method: Fermentation in stainless steel or oak, with extended aging in barrel for Riserva wines.
· Alcohol Content: Typically 12.5–14% ABV
· Organoleptic Profile: Medium to full-bodied, with rich black fruit, spice, and velvety tannins.
Alto Adige Gewürztraminer (Aromatic White)
· Classification Level: DOC
· Region: Alto Adige
· Composition: 100% Gewürztraminer
· Production Method: Fermented in stainless steel to preserve aromatic intensity.
· Alcohol Content: Typically 13–14% ABV
· Organoleptic Profile: Intensely perfumed with notes of lychee, rose petals, and exotic spices.

5. Notable Wineries
Ferrari Trento (Trento DOC)
· Notable for: Producing Italy’s most acclaimed traditional-method sparkling wines, rivaling Champagne.
· Signature Wines: Ferrari Perlé, Giulio Ferrari Riserva.
Cantina Terlano (Alto Adige)
· Notable for: Specializing in age-worthy white wines, particularly Sauvignon Blanc and Pinot Bianco.
· Signature Wines: Terlaner Classico, Vorberg Pinot Bianco Riserva.
Foradori (Trentino)
· Notable for: A benchmark producer of biodynamic Teroldego, emphasizing minimal intervention winemaking.
· Signature Wines: Granato, Teroldego Morei.
Elena Walch (Alto Adige)
· Notable for: Leading the modernization of Alto Adige wines, producing top-quality Gewürztraminer and Pinot Nero.
· Signature Wines: Castel Ringberg Gewürztraminer, Ludwig Pinot Nero.

This chapter provides an in-depth look at Trentino-Alto Adige’s unique alpine terroir, showcasing its signature sparkling wines, structured reds, and aromatic whites, making it an essential region for sommelier study and appreciation.

