


PRODUCER NOTES

ABBAZIA DI NOVACELLA

paired with: PORK BELLY   iceberg, cucumber, thai distillation

ABBAZIA DI NOVACELLA   2007 KERNER

Abbazia di Novacella is one of the oldest wineries 
in the world, founded in 1142 and located in 
a working Augustinian abbey. The hamlet of 
Novacella lies just north of Bressanone, the 
major town in northern Alto Adige, and a short 
distance south of the Brenner Pass and
the Austrian border.  

The Isarco Valley vineyards around the Abbazia 
are the northernmost in Italy and particularly 
well suited to growing aromatic varietals like 
Sylvaner, Muller-Thurgau, Veltiner, Kerner, and 
Gewurztraminer. Their reds are grown in the 
southern Alto Adige. The aromatic whites are 
known as some of the most intense available, 
and kellermeister Celestino Lucin was accorded 
Gambero Rosso’s Winemaker of the Year Award 
in 2009.

TASTING NOTES  
by joseph catterson – sommelier

Kerner is a hybrid cross of Riesling and the 
red grape Schiava (Trollinger) that expresses 
itself beautifully in the Sud-Tirol. This is an 
aromatically enticing wine with exotic f loral 
notes overlaying aromas and f lavors of peach, 
pear, mandarin orange, and mango. The rich fruit 
is balanced by a stony minerality with enough 
acidity and orange zest to keep things lively.



– APPELLATION: Trentino-Alto Adige
– VINEYARD: Bressanone, Varna
– SOIL: Sandy clay and gravel
– GRAPES: Kerner
– FERMENTATION AND AGING: Skin maceration and 

fermentation is completed at controlled temperatures 
in stainless steel. Aging process takes six months.

– ALCOHOL CONTENT: 14%
– CHARACTERISTICS: Peach, pear, mandarin orange, 

mango
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