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THE FACTS

COUNTRY: Italy

REGION: Trentino-Alto Adige

APPELLATION: Terlano

CEPAGE: 65% Pinot Blanc, 33% Chardonnay, 2% Sauvignon Blanc
WINEMAKING: Gentle whole cluster pressing, clarification of the
must, and natural sedimentation. Fermentation and maturation:
slow fermentation in oak casks (12 hl); malolactic fermentation
ALCOHOL BY VOLUME: 13.5%

AGING: Aging on the lees for 1 year in wooden barrels

ANNUAL PRODUCTION: 300 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
unigue character of each vineyard is evident in every
bottle, reflecting a deep respect for terroir and the
timeless craft of winemaking.

THE ADJECTIVES

OVERALL: The perfect creation

AROMAS / FLAVORS: Citrus fruit, white pepper, herbs,
and a delicate smoky note.

MOUTHFEEL: Elegant, balanced, structured with subtle
texture.

THE SELLING POINTS

Expression of the innermost character of Cantina
Terlano.

AWARDS: 98pts James Suckling, 95pts decanter
SUSTAINABILITY: Vegan
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