
 
 

TECHNICAL NOTE  

Winery:  MASO THALER 

Designation:  Pinot Nero Alto-Adige / Sudtirol Doc 

Region:  Alto-Adige / South Tyrol 

Type:  Red 

Grapes:  Pinot nero 100% 

Alcohol content:  14,00% 

Bottles produced:  4500 

Winemaking note:  Fermented in wood barrels; aged 12 months in 
225-liter oak barriques from Allier, Troncais, 
Fontainbleu. Bottle aged for some 20 months 
prior to commercial availability 

Vintage:  2015 

Bottle format:  burgundy bottles 0,75 l and Magnum 1,50 l 

  

 

TASTING NOTES 

Color:  Ruby red 

Nose:  Very elegant, with tones of wild berries and 
black cherries 

 

Taste:  Mineral, well balanced, with a lingering finish  

Food pairing:  
 

White meats, delicate red meat stews, fish 
stews, medium-aged cheeses 
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