
Strasserhof
Italy - Trentino-Alto Adige - Varna/Novacella (BZ)

A N J O  I G T  D O L O M I T I
50% Sylvaner, 35% Riesling, 15% Kerner

Production area: Valle d'Isarco, 25-40 year old vineyards
Terrain: sabbioso, leggero, ghiaia
Harvest: manual
Vinification: 12 months in oak barrels
Refinement: 5 months in bottle
Color: straw yellow
Fragrance: banana, apple, citrus flavors
Flavor: Elegant, sweetish, with pleasant acidity and a long
finish
Alcoholic Grade: 14% vol

Ownership/Founders Baumgartner Family
Start of Activity 2003
Vitiviniculture Traditional
Hectares 7,5
Bottles produced 52.000

The young Hannes Baumgartner began vinifying his first wine in 2003, and since then, year after year, the care he
takes of the vines and in his small winery, started gratifying the great effort he put into this adventure. Today, with the
vineyards planted in Varna, the small winery produces a little over 50,000 bottles . Strasserhof produces ten white
wines, all characterised by the unmistakable mark of the Eisack Valley, where the aromas of aromatic grape varieties
combine with the extraordinary elegance of the territory. Among these, it stands out the Anjo, dedicated to the
parents, where a perfect blend of indigenous grapes ferments and the aging of 12 months in 20 hl barrels giving birth
to an excellent wine. Hannes is very skilled at interpreting the vines, producing wines that are original, never taken for
granted, and always extremely different from each other, with the exaltation of every small nuance. The small farm of
Novacella, among the oldest in the Eisack Valley with the northernmost vineyards in the province of Bolzano planted
more than 700 meters above sea level, is now one of the area's best performers.


