(SI%VSS &18(1030 Nals Margreid

-est. 2002 -
Cuvee Blanc
“Nama”

Varietal: 90% Chardonnay, 7% Pinot Blanc, 3% Sauvignon Blanc.

Practice: Organic In Practice, Sustainable In Practice.

Appellation: Siid Tirol - Alto Adige DOC Production:

Alcohol %: 14 Acidity: 6.2 g/l

Story: Nals Margreid — a name associated for centuries to wine production and

wine culture. A tradition that goes back to 1764, when the Campi estate was built.

Nals Winery was founded in 1932 and with the merge of Margreid Winery in

= 1985, Nals Margreid was established. Our winegrowers’ vineyards extend over 14

MSMARGReDD growing regions from Nals, a little town between Bozen and Meran (Merano), all
the way to Margreid in the sunny, southern reaches of our region. Elevation

ranging between 800 ft to 2500ft.
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Winemamaking: Selective hand harvesting, fermentation and aging in small
oak barrels for 18 months, 9 months in stainless steel tanks, 1 year in bottle.

Tasting Notes: Chardonnay is one of the grape varieties that performs exceptionally
well in South Tyrol. In the warmer sites along the South Tyrolean Wine Road, it develops
an outstanding balance between ripeness, freshness and mineral tension. The interaction
between Alpine climate and limestone-rich soils creates a wine with elegance, structure
and distinctive character. In the glass, Nama 2022 shines in an intense straw yellow with
golden reflections. The bouquet reveals layers of ripe yellow fruit, delicate citrus nuances,
subtle spice and mineral depth. On the palate, it is powerful yet refined, offering a creamy
texture, vibrant freshness and a long, elegant finish
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Food Pairing: Herb risotto, goat cheese, scallops, fish.
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