


Discover a Rich Blend of Precision and Artistry
Winemaker Franz Haas is the seventh generation in a family of Alto Adige winemakers dating back to 1880. His unique 

winemaking style re� ects the mélange of Mediterranean and Bavarian in� uences that typify Alto Adige. While grounded 

in traditional Italian artisan winemaking methods, Franz has applied his formal economics education in Austria and 

oenological education in Germany to modernize the Franz Haas Winery – implementing new technologies to produce 

wines of unparalleled quality and consistency. On the blending bench, Franz turns to his artistic intuition where he applies 

his re� ned senses – smell, taste, sight – to determine the ultimate character of the wine. 
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Franz Haas 100% Pinot Grigio Franz Haas 2008
WINERY WINE NAME WINEMAKER VINTAGETechnical 

Notes
100% Pinot Grigio

Delle Venezie, Indicazione Geogra� ca Tipica

2008 started cool, with signi� cantly more rain than average. Unusually large � uctuations between day and night temperatures 
helped to o� set the e� ect of the coolness, and ultimately yielded a balanced character in the grapes. A surprisingly warm 
August and September made for a good harvest. Grapes were ripe and healthy, with somewhat higher acidity.

Grapes are sourced from southwest facing slopes of the village of Montagna and the Mulinat estate in Friuli. Soil in Montagna 
is rich and deep, with a high content of silt and clay from the mountain above. Soil from the Mulinat vineyards is gravely 
and well drained, which helps to limit yields and intensify � avor.

Fermentation is performed at 68-71 degrees in stainless steel tanks. Ageing for 3-6 months in stainless-steel and 3-4 
months in bottle helps give the wine suppleness and roundness on the palate.

Total Acidity:  5.3 g/L          Alcohol: 12.5%
pH: 3.4                                 Residual Sugar: 1–3 g/L

Pale yellow in color with brilliant greenish re� ections, Kris o� ers enticing aromas of acacia � owers, citrus, tangerine, 
and hints of apricots and almonds. 

Vegetables, seafood, poultry, risotto, and pasta

Shelf Talker
3" x 4"
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