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Terlano
Nova Domus

THE FACTS

COUNTRY: Italy
REGION: Trentino-Alto Adige
APPELLATION: Terlano
CEPAGE: 70% Pinot Blanc, 25% Chardonnay, 5% Sauvignon Blanc
WINEMAKING: Manual harvest and selection of the grapes; gentle
whole cluster pressing and clarification of the must by natural
sedimentation; slow fermentation at a controlled temperature in big oak
barrels (30 hl); partial malolactic fermentation (Pinot Bianco and
Chardonnay only)
ALCOHOL BY VOLUME: 14.0%
AGING: Aging on the lees for 1 year in wooden barrels
ANNUAL PRODUCTION: 3,200 cases

THE STORY

Nicolas Idiart's journey into winemaking began with an
extraordinary achievement—graduating from Bordeaux
University as France's youngest winemaker at just 19. His early
training at the renowned Chateau Talbot and Chateau Palmer
provided a strong foundation in traditional winemaking and
cultivated his dedication to excellence.

With over 20 vintages to his name, Nicolas has established
himself as a specialist in small-batch, terroir-driven wines.
His commitment to capturing the unique character of each
vineyard is evident in every bottle, reflecting a deep respect
for terroir and the timeless craft of winemaking.

THE ADJECTIVES

OVERALL: Complex and delicate

AROMAS / FLAVORS: Apricot, honeydew, passion fruit,
aniseed, mint and sage with salty minerality
MOUTHFEEL: Soft with a long finish

THE SELLING POINTS

Rich blend of Terlano's important white varietals
AWARDS: 97pts Wine Enthusiast, 97pts Decanter,
96pts James Suckling, 94pts Vinous

SUSTAINABILITY: Vegan

PAIRINGS: Caviar, grilled salmon, braised veal, eggplant
parmesan
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