
The Mantele vineyard is located at the center of the small village of Nals 
in the Etsch (Adige) river valley. It is a 500ft deep debris cone, consisting 
of 30% weathered porphyry and 70% chalky gravel. Hot days and cool 

nights favour the cultivation of sauvignon.  

 SAUVIGNON DOC 2014  

SKU +632042   13.5% A/V     12 x 750ml     GLS Non Listed   

Wholesale: $22.64      GLS Retail: $26.09 
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Its fresh and fruity aromas include notes of citrus fruit,  
grapefruit, blooming elderflower and pepper. The deep gravel of 
the Mantele growing area provides our Sauvignon Mantele with 

spiciness and body. Cool nights and hot days encourage its 
aromatic amplitude and fresh structure.  

 

This wine is an inspiring aperitif and goes along well with starters, 
vegetable-based dishes and, at an advanced age, with asparagus.  

*Prices subject to change without notice and do not include taxes or bottle deposit. 
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5 GRAPPOLI  

“Crisp and linear, this opens with aromas of tomato 
vine, hay, citrus fruit and a hint of white spring 

flower. The savoury palate has more weight than 
expected for what was a cool, wet vintage, showing 
orange zest, yellow peach and ginger alongside zesty 

acidity. Fresh apricot closes the finish.                      
It's an impressive showing.”  

“A pretty 
sauvignon with 

peach skin, lemon 
and light grass 

aromas and 
flavours. Full body, 
bright acidity and 

a fruity and 
delicious finish. “  

-Oct 2015 
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James Suckling 
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