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THE RETURN OF THE OLD-STYLE ALTO ADIGE GEWÜRZTRAMINER: 
EPOKALE BY CANTINA TRAMIN
Cantina Tramin brings back the old Alto Adige tradition of a medium-sweet Gewürztraminer. Welcome Epokale, which has been aged for seven years in a mine at 2000 metres above sea level.
May 3rd, 2017 ‒ Epokale is Cantina Tramin’s new wine. A new wine that, at the same time, is deeply rooted in Alto Adige’s oenological history. Cantina Tramin has been able to bring back this particular kind of wine thanks to the intense research carried out in recent years on its flagship variety, Gewürztraminer.  
Lot of effort has been put by Cantina Tramin in promoting Gewürztraminer and underlying its ageing potential. The study on this variety has led Cantina Tramin to relaunch an old-style version of Gewürztraminer inspired to the kind of sweet Gewürztraminer that would have been found in Alto Adige during the Middle-Ages when wines had a much higher sugar content.
In order to create this top-level wine, Willi Sturz, Cantina Tramin technical director, has chosen two of the oldest vineyards, located near Nussbaumer mountain barn, on the south-east slope of Mendola mountain.
2009 vintage is Epokale first vintage. About the 10% of grapes used were botrytis infected grapes, harvested at the end of October with a yield per hectare of about 45 000 kilograms.
After the soft pressing, the wine has remained on the lees for eight months before being bottled and carried, in August 2010, to Monteneve silver mine in Val Ridanna, at 2000 metres above sea level. Epokale has been stored inside the mountain, 4 kilometres far away from the entrance, 450 metres below the mountain. Temperature of 11 °C (52 °F) and 90% humidity level are constant all year around. 
“We know –  reveals Willi Stürz, technical director at Cantina Tramin – that wines stored up in the mountains are better than those stored down in the valley, because of constant temperature and pressure. Since at the winery we lacked a proper storage space for a long ageing, we decided to move Epokale bottles to a place where they would benefit from the best possible conditions. A mine at such a height as the one we have chosen is just perfect”.
The resulting wine is a powerful wine, with a quite high residual sugar content which is perfectly balanced by freshness. On the nose, Epokale has a remarkable aroma, smooth and complex: white flowers, roses, citrus fruit and exotic fruits, along with mineral and spicy notes (cloves, cinnamon, nutmeg, ginger).
Epokale is very different from the typical Alto Adige Gewürztraminer but it is ready to write a brand new page in the story of Gewürztraminer.
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