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Lunare

... a Wine Earning

the Highest
Notes

“An almost exotic fruity character, with
light, fresh spices in the background and
complex aromas of blossoms, dried apricots,
and pineapples”…
... That’s the general opinion in the latest
editions of the leading wine guides on the
Gewürztraminer Lunare 2007, which in recent years has garnered an almost unprecedented amount of international recognition.
The jurors were generous with their praise
for this remarkable wine: The Wine Spectator gave it 93 points, while Duemilavini
crowned it with its highest award, the
“Cinque Grappoli,” and Vini buoni d’Italia
awarded it its prestigious “Corona.” With
that, it can be rightfully asserted that the
Lunare 2007 has ascended into the Olympus of wines.
But not only the Lunare succeeded in delighting the entire line of renowned international
jurors – wine connoisseurs likewise gave accolades to the Terlaner Nova Domus Riserva ‘06,
the Pinot Bianco Vorberg Riserva ‘06, and the
Terlaner Pinot Bianco ‘08, all of which earned
excellent scores. In view of such an abundance
of excellent wines, finding your personal favorite may prove to be a never-ending task.
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The Porphyry Wine Cellar:
An Homage to the Foundation for the Unique Characteristics of Terlano Wines.
Excellent storability, multi-layered flavors, and character – those are the essential earmarks of quality displayed by
Terlano wines. In particular the quartz porphyry present in the soil is responsible for the unique flavor of these wines.
During the renovation of the winery in 2007/09, tribute was paid to that fact. The imposing centerpiece of the winery,
the Porphyry Cellar, has the local mineral as its theme. It is completely furnished in porphyry, creating an especially
natural atmosphere of peacefulness, harmony, and authenticity – all characteristics likewise embodied by the wines
of Terlano.

Haute Cuisine in Porphyry Surroundings
In this new architectural highlight, not only the Terlano wines, but also
their enthusiasts feel perfectly at home. This became abundantly clear
during the official inauguration for the new addition. On this occasion,
the four chefs Santi Santamaria (of the 3-star Michelin restaurant Can
Fabes, Spain), Giancarlo Perbellini (of the 2-star Michelin restaurant,
Verona), as well as Claudio Liu and Norbert Niederkofler (of the 2-star
Michelin restaurant St. Hubertus, South Tyrol) served their guests
select international dishes in the elegant surroundings of the Terlano
Porphyry Cellar.

Quality Begins in the Vineyard
New 2010 Yield Guidelines
The knowledge that quality begins in the vineyards is inseparably connected with the production of high-quality
wines reflecting the special characteristics of the terrain.
In keeping with that, the Terlano Wine Cellars, too, are
increasingly focussing their attention on the vineyards,
and in early 2010, have established new grape-growing
guidelines covering many aspects of their tending. In
conformance with the motto “Class instead of Mass,”

the vintners will have to intensify environmentally
friendly production methods and devote more effort to
reducing growth. Low grape yields and increased effort
to shape the foliage as well as to tend the soil have the
goal of minimizing the need for plant protectants and
fertilizers. In the future, the use of herbicides will be prohibited for selections and vineyard line, while vintners
will be rewarded for extra efforts to boost quality. A bundle of measures designed to guarantee the high quality
of Terlano wines where they start.
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Gewürztraminer Lunare ‘07
Sauvignon Quarz ‘07
Pinot Grigio ‘08
Pinot Bianco ‘08
Chardonnay Kreuth ‘07
Terlaner classic ‘08
Sauvignon Winkl ‘08

93 Pts.
92 Pts.
90 Pts.
90 Pts.
90 Pts.
90 Pts.
89 Pts.

Wine Spectator July/August 2009
Because of “an almost exotic fruity character, with
light, fresh spices in the background and complex aromas recalling blossoms, dried apricots,
and pineapples,” the Wine Spectator awarded the
Gewurztraminer Lunare a total of 93 points. Results which the “full and fruity” Sauvignon Quarz
only just barely missed reaching: a wine which
“never fails to leave a lasting impression.”

Pinot Bianco ‘08
Müller-Thurgau ‘08
Terlaner Nova Domus Ris. ‘06
Sauvignon Quarz ‘07
Terlaner classic ‘08

92 Pts.
91 Pts.
91 Pts.
91 Pts.
88 Pts.

Wine&Spirits August 2009
“Remarkably elegant and with a precise expression, this wine offers a balanced palette of aromas reminiscent of cut grass, pears, and minerals” – what better way to formulate the reasons
for the 92 points which Wine&Spirits awarded
to the Terlaner Pinot Bianco?

Gewürztraminer Lunare ‘07
Sauvignon Quarz ‘07
Rarity Chardonnay ‘97
Lagrein Porphyr Ris. ‘06
Pinot Bianco Vorberg Ris. ‘06		
Terlaner Nova Domus Ris. ‘06

Duemilavini 2010
“An impressive number of wines which garner the
Quattro Grappoli with ease and of which at least
three stand on the threshold of greatness. The porphyry soils of Terlano have again demonstrated
that they are the superb foundation for wines exhibiting extraordinary minerality and crystalline
class.”

Pinot Bianco Vorberg Ris. ‘06		
Lagrein Porphyr Ris. ‘06			
Pinot Grigio ‘08				
Rarity Chardonnay ‘97			
Terlaner Nova Domus Ris. ‘06		
Sauvignon Quarz ‘07		
Sauvignon Winkl ‘08		
Gewürztraminer Lunare ‘07

Gambero Rosso 2010
“Seven wines in the final round: And which one
will receive the ‘Tre Bicchieri’? The choice went
to the Terlan Pinot Bianco Vorberg Riserva ‘06
in an especially hard, almost stringent variant
which is nonetheless somewhat reserved. But
it’s a Ferrari with its engine in first gear – ready
to let loose at any minute. The two Sauvignons
are likewise very good, the polite Winkl ‘08 and
the more-robust Quarz ‘07, but the real surprise
is a Pinot Grigio ‘08 displaying rare elegance.”
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Terlaner Nova Domus Ris. ‘06
Lagrein Porphyr Ris. ‘06
Sauvignon Quarz ‘07
Sauvignon Winkl ‘08
Gewürztraminer ‘08
Pinot Nero Montigl Ris. ‘06
Lagrein Gries Ris. ‘06

92 Pts.
91 Pts.
91 Pts.
89 Pts.
89 Pts.
88 Pts.
87 Pts.

Gewürztraminer Lunare ‘07
Lagrein Porphyr Ris. ‘06
Pinot Bianco Vorberg Ris. ‘06
Rarity Chardonnay ‘97
Chardonnay Kreuth ‘07
Terlaner Nova Domus Ris. ‘06
Rarity Pinot Bianco ‘96
Sauvignon Quarz ‘07
Rarity Chardonnay ‘97
Sauvignon Quarz ‘07
Gewürztraminer Lunare ‘07
Pinot Bianco Vorberg Ris. ‘06
Terlaner Nova Domus Ris. ‘06

Robert Parker October 2009
“The 2006 Nova Domus Riserva harbors notes of
mango, passion fruit, blossoms, and spices in a
generous and expansive style. The Nova Domus
needs time, but its character and purebred lineage are remarkable.”

I Vini di Veronelli 2010
The wine guide „I Vini di Veronelli“ likewise recognized their outstanding qualities: Three stars
for the excellent Terlano wines, which display the
very highest quality.

94 Pts.
93 Pts.
91 Pts.
91 Pts.
90 Pts.

Falstaff 2010
“The Sauvignon Quarz, the Gewurztraminer Lunare, and the Terlaner Pinot Bianco Vorberg demonstrate how right it was to wait before bringing
these wines to market. A specialty of the Terlano
Winery is these special bottlings of mature vintages, like in this year the 1997 Chardonnay. Wines
like these are sparkling stars on the firmament of
white wines.

Gewürztraminer Lunare ‘07
St. Magdalener ‘07
Lagrein Porphyr Ris. ‘06
Lagrein Gries Ris. ‘06
Gewürztraminer ‘08

Vinibuoni d`Italia 2010
“And here we see one of the best Gewürztraminers of South Tyrol, which won the prestigious
Corona: Although slightly more reserved, the
Lunare 2007 develops a spectrum of aromas,
ranging from blossoms to spices, and displays a
long-lasting finish. The St. Magdalener 2007 is
likewise very good, with an intense nose – a truly
enjoyable wine.”

Terlaner Nova Domus Ris. ‘06
Rarity Chardonnay ‘97
Sauvignon Quarz ‘07
Terlaner classic ‘08
Pinot Bianco ‘08
Pinot Bianco Vorberg Ris. ‘06
Lagrein Gries Ris. ‘06
Lagrein Porphyr Ris. ‘06
Sauvignon Winkl ‘08
Gewürztraminer ‘08
Chardonnay Kreuth ‘07

I Vini d’Italia 2010 - Le guide deL’Espresso
“The white wines in Terlano have always been
made so as to be able to withstand the test of
time and continue developing in the bottle – a
process which can last several decades: Some
vintages from the 1950s and 60s are still in tiptop condition.”

The 2009 Wine Year –
A Very Special Vintage, Indeed
When the work in the vineyards rests and the must is
fermenting in the cellars, then the right time has come
to look back and see that the wines keep the promises
they first made.
A consideration of the prevailing weather conditions
of the year 2009 reveals a positive picture: The optimal
conditions for the growth of vegetation presaged an
extraordinary vintage. After the cool winter rich in
precipitation, there followed an extremely mild and
warm spring which helped give the vegetation a boost
– by April, the quickly sprouting shoots and a premature
blossoming already indicated that harvesting could begin

early. The summer months, too, were characterized by a
dry climate and average temperatures.
The vintners are confident, and the year 2009 already
demonstrates considerable potential. The white wines
are impressive, offering mature fruity aromas, a full body,
and balanced, fresh tannins. The red wines – which
were allowed to hang on the vine for a prolonged time
and enjoy a lot of autumn sun – display an amazingly
intensive color, considerable density, and a high-quality
tannin structure.
In Terlano’s cellars, vintage wines are maturing which
promise an unbelievable taste experience.
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