HB Wine Merchants presents wines from: Peter Zemmer

Peter Zemmer &
Pinot Grigio > ,
DOC Alto Adige o S —

Brand Highlights
e  Third generation wine-making family
e  State-of-theart solar-powered winery to take advantage of the region’s 300+ days of sunshine each year

e All estate fruit

The Estate

Since the establishment of this family business in 1928 the winery Peter Zemmer has been producing top-quality wines on the finest
vineyards in and around Cortina s.s.d.v. in Alto Adige - South Tyrol. Peter Zemmer’s extensive experience, detailed and innovative
knowledge together with the perfect natural environment guarantees top quality and character of the wines. The expressive character
of the wines is formed in the vineyard. Intensive nurturing of the grapevines as well as careful selection are the essential prerequisites
for the authentic wines. Peter Zemmer believes the production of natural wines that accurately reflect their terroir are of utmost
importance.

Wine Making

After the grapes arrive, they are gently pressed and clarified through the natural settling of sediments. The alcoholic fermentation is
carried out with pure strains of yeast at a controlled temperature of 18° C (64° F) in stainless-steel tanks. After several months of
maturing on the lees this elegant wine achieves its perfection.

Tasting Notes

The rich aroma as well as the excellent acidity makes this wine crisp, rich and particularly elegant. On the nose elegant notes of
flowers blend with typical tones of green apple and spices. On the palate the wine shows melon and pear driven fruit notes in a full-
bodied style while maintaining the fresh acidity so commonly associated with the Alto Adige.

Press Product Specifications

¢ 2024 Vintage 90 Points—James Suckling e  Pack: 750mL/12 [Screw Cap]
¢ 2024 Vintage 89 Points—Wine Enthusiast e UPC:875734007201

¢ 2023 Vintage 91 Points—James Suckling e SCC:10875734007208

¢ 2023 Vintage 91 Points—Decanter e (Case: 13.5”x10.3” x 13"

¢ 2023 Vintage 88 Points—Wine Spectator
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