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Alto Adige DOC 

Schiava 100% 

400 – 700 m a.s.l.

45%

Traditional maceration on the skins 
in controlled temperature conditions, 
malolactic fermentation and ageing 
on fine lees in stainless steel vat

5 years 

4.5 g/l

1.3 g/l

The Schiava Alto Adige DOC by Adler Winery embodies 
the essence of South Tyrolean winemaking. As the region’s 
most typical and widely grown grape variety, Schiava  
enjoys a special place in the heart of Alto Adige. However, 
it is rarely cultivated in the Valle Isarco. The vineyards at 
the mouth of the valley, just north of Bolzano, offer the 
perfect conditions for this variety, bringing out its  
renowned elegance and the distinctive fruity notes that 
make Schiava a celebrated red wine of Alto Adige-Südtirol.

Appellation: 

Grapes:

Vineyard:

Slope:

Vinification:

Ageing capacity:

Acidity:

Dosage:


