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Alto Adige Wines 2014 Campaign Activities
in the United States – Program recap

Alto Adige Wines—also known as Südtirol—have completed the first year’s activities of a
three-year campaign targeting consumers, trade, and press. The comprehensive program
included market research, an educational video series, a press trip to the region, sommelier
master classes, as well as media relations, advertising and social media initiatives.

Market Research with Wine Opinions

Alto Adige Wines partnered with the prominent wine market research authority, 
Wine Opinions, to gauge the region’s current presence in the U.S. market. The market
research consisted of two sections: quantitative and qualitative. Both sections targeted
key trade influencers, including retailers, importers, distributors and restaurant/
hospitality professionals across major U.S. cities.

Some key findings from the research

• The most positive aspects of Alto Adige and its wine,
in the opinion of the survey participants, is that it 
produces some of the best white wines in Italy, and
that the region’s high altitude, mountain-grown grapes
lead to balanced wines with good acidity and intense
flavors. Mountain or alpine associations are positive selling points and have higher 
recall and favor among those who are more familiar with Alto Adige wines.

• Alto Adige is the place name participants use most often when discussing the wines
of the region with customers. “Trentino” is rarely used. “Alto Adige” connotes a higher
quality wine. The designation of Südtirol is rarely used with customers and typically
only used with other members of the trade, and then, most often in an educational
context. 

• Regions within Italy are the most common competitors to Alto Adige. Veneto and
Friuli compete most often with Alto Adige as producers of Pinot Grigio. However,
Alto Adige is thought to have an advantage over other Italian regions for this grape
because of the high quality of its wines and the uniqueness of its offerings. Beyond
Italy, Alto Adige faces competition from Alsace (Pinot Grigio and Pinot Blanc), the
Loire (Sauvignon Blanc) and Burgundy (Pinot Nero).
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Exact comments
from participants: 

“Wine geeks look for them; 
 high acidity = food friendly.”

“Adventurous consumers are
looking for new wines with 
interesting stories.”

“Authentic’ Pinot Grigio, great
with food.”

“Pinot Grigio is well known so
having people try it from Alto
Adige would be easy.”

“Sommelier favorites.”

“Clean, crisp, great acidity and
balance.”

“Well-balanced wines that pair
well with food.”

“Varietal correctness, balance,
crisp, refreshing. Minerals.”

“Exotic, crisp whites that are 
affordable and food friendly.”

“Easy drinking.”

“Great with food and for 
restaurants.”

“Freshness, acidity, good for
both aperitif and food.”

Continued on page 3
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Alto Adige Wines 2014 Campaign Activities in the United States
– Program recap

• Alto Adige Pinot Grigio is generally held in  high regard as well. When compared to
other Pinot Grigio-producing regions, Alto Adige, along with Alsace, stack up as 
the clear leaders by a significant margin. One downside to the category of Pinot 
Grigio raised repeatedly in open-ended questions among the respondents was the 
commodification and price competition from big brands and other regions.

• The wines of Alto Adige are perceived to differ from those of Trentino in their level
of both quality and style. Alto Adige wines were described as being more “elegant”
with “good acidity,” a direct result of Alto Adige’s high altitude vineyards. Trentino
wines were described as “fuller” in style with more emphasis within the region on
quality sparkling wine production. In general, Alto Adige is still regarded as a 
producer of higher quality wines than Trentino. Alto Adige is also perceived as a
maker of smaller production wines, whereas Trentino is thought of as a region tend-
ing to larger scale  wines production. Alto Adige is perceived as a producer of high
quality Pinot Grigio which deservedly commands a higher price than Pinot Grigios
of lesser quality from other regions. 

• The most important factors when selling an Italian wine, in the opinion of the 
respondents, include having a DOC designation on the label and using native/
indigenous grapes to produce the wine. 

For more on Wine Opinions, visit:  www.wineopinions.com. 

Trade Education: 2014 Master Class
Series with the Guild of Sommeliers 

Geoff Kruth, Master Sommelier and Guild of Sommeliers’ COO, led six Master Classes
in San Diego, San Francisco, Las Vegas, New York, Houston, and Charleston throughout
the summer of 2014. The classes were attended by more than 170 sommeliers, wine
buyers, and other wine professionals. The classes provided attendees with an in-depth
education on Alto Adige’s wines. Sales and local distributor contact information was
made available to attendees in each market.   

For more information on the Guild of Sommeliers, visit: www.guildsomm.com.  

Continued on page 4

“New product, bright fresh 
juice with a somewhat ‘round’
Austrian influence.”

“Cool climate nice acid. Great
food wines.”

“Some of the most unique white
wines from a unique area.”

“Distinctive, often varietally 
labeled.”

“Whites extremely food
friendly.”

“Balanced well-made wines,
easy to like, varietal labeling.”

“Great white wines with light
foods, very good price points
for excellent quality.”

“A bit geeky, intense flavors, 
out of the main stream.”

“Quality, small growing areas,
generations of growers, unique
name/area to some.”

“Fresh, crisp styles, image of 
 vibrancy, alpine landscapes.”

“Great pricing and food friendly.”

“Fine balanced white wines of
unique varieties.”

“High quality, hand crafted, 
low production.”

“Interesting well crafted.”

“Unique terroir.”
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Consumer Education: Alto
Adige Wine School, a Video
Series with Tim Gaiser, MS

A series of five educational videos were produced in 2014,
hosted by Alto Adige Brand Ambassador, Tim Gasier, MS, 
targeting consumers as well as press and trade. The videos 
provide an educational and enter-
taining exploration of the region.
The series includes a general
overview of the region with its
unique climate and terrior; a 
discussion of the region’s core red
and white varieties; and recom-
mendations of international food
pairings. Please look for the videos
on the Alto Adige Wines USA
website in the fall of 2014. 

 www.altoadigewinesusa.com. 

Press Trip 

In September 2014, Alto Adige Wines hosted four top-
tier journalists to learn first-hand about the region’s
high-quality wines.  With the goal of generating feature
coverage, the press trip also created life-long brand 
ambassadors for the region and its wines. Attendees 
included, Hayley Hamilton, D Magazine and Texas Living
on KTXD-TV, Alyssa Vitrano, Grapefriend and Marie
Claire magazine, Brian Freedman, freelance writer, Philadelphia Style Magazine,
and Mike Colameco, host of “Mike Colameco’s Real Food” airing year-round weekly
on 13WNET at 6PM and Sundays on NJTV at 1 PM. Mike also hosts a radio show
called “Weekend Food Talk” airing on WOR710AM to over 100 affiliate stations coast
to coast and available on podcast. 

AA Explore  Video

AA Whites Video

AA Intro Video
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You recently traveled to Alto Adige. What were your 
impressions on the wines of the region?
Alto-Adige wines are as diverse as the people and geography
of the region. One of the most special things about these
wines is that they are so wonderful with the local cuisine 
in a way that many larger wine regions try to emulate. The 
reflection of the individual soil types that you find on each
side of the mountains in the valley are so expressive that they
leave the most endearing quality in these wines, especially
the whites, making them among the best and most sought
after white wines in the world.
 
Are there a few wineries or coops that stood out to you as
the most memorable?
The co-op system is such a harmonious structure which 
directly influences the winemaking and care found in 
Alto-Adige. One of my favorite experiences was at Cantina
Terlano where we tried different vintages of Quartz, a 
Sauvignon Blanc-based wine and the Vorberg vineyard 
bottlings of Pinot Bianco. The always entertaining Martin
Foradori, was our guide through the winery J. Hofstätter
where we rode in an army truck to the vineyard sites to taste
their respective varietals and had some sparkling rosé made
from native grapes at dinner. At Muri-Gries a humble wine-
maker met us outside the monastery to tell us the story of
the region’s Lagrein. Here we were lucky to taste one of the
most noble, well-made bottles of Lagrein I've ever had the
pleasure of enjoying. 

Is there a grape variety that you think best illustrates 
the region?
What is so fascinating about Alto-Adige is the history of their
winemaking which was adopted from its German and Aus-
trian neighbors in order to make a product best suited to

their specific climate and soil. I love how rustic the red wines
can be on one hand, while on the other, the whites can be 
elegant and structured. For red wines, I find that the native
Lagrein with its rustic tannins and luscious fruit best exem-
plifies the rocky mountainous terrain and sun-soaked valley
floor. The region’s Pinot Bianco and Pinot Grigio excel due to
the cool air that flows over the mountains onto these vines 
allowing them to concentrate their acidity and juiciness.

Do you think there are any challenges in selling wines
from Alto Adige to your clients at Frasca Food & Wine
restaurants?  If so what are they?
We've had the privilege of being open for almost 10 years
now so our guests have gotten accustomed to the wines and
varietals we personally champion. Our restaurant is based off
of Friuli-Venezia Giulia so we offer many wines from that 
region as well as from Alto Adige. I think one challenge that
presents itself is to turn the classic wine drinkers, aka fans 
of white Burgundy or Rioja, onto the amazing wines of 
Alto Adige. The complexity and body of Alto Adige wines
sometimes surprise our guests. Ultimately, they discover how
well they pair with our cuisine.

What do you think are the best selling points of Alto Adige
wines?
I think one of the most charming qualities of these white

wines is that they are amazing food wines. Their acidity and
rich minerality paired with riper fruit and nutty characteris-
tics is still so expressive when you are eating a simple pro-
sciutto or Speck-based dish. The red wines can be playful and
fun when had in the right circumstances. A light, refreshing
Schiava is perfect enjoyed on a hot summer day, at the beach
or at the pool. The wines consumed during an enjoyable 

Interview with Top Sommelier, 
Erica O'Neal of Frasca Food and Wine

Erica O'Neal began her career in wine after leaving the mechanical engineering 
industry. She first started in San Jose at a small but progressive wine bar then moved
to Colorado to work under Master Sommelier, Bobby Stuckey at Frasca Food and Wine.
As a certified sommelier moving through the Court of Master Sommelier's advance
course, she hopes to always promote education and community within the industry.

Continued on page 7
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News from
Twitter:

What the Press Has to Say: 
Alto Adige in the Media

Brian Freedman (@WineUpdate),
August 18, 2014: 
Excellent Pinot Grigio from @Elena
Walch that challenges conventional
wisdom @AltoAdigeWines  

Jonathan Benno (@JonathanBenno),
July 28, 2014: 
Where to find the most refresh-
ing, inexpensive summer red
wines? http://on.wsj.com/1t4bPp3
via @WSJ @AltoAdigeWines 

Adam Plotkin, (@AdamPlotkin),
July 23, 2014:   
Arrived today from @altoadigewines!
Grazie! Can’t wait to try these!
#AltoAdige #Italia #wine.

Jason Wilson (@boozecoluminst),
May 30, 2014:   
How do you rebrand Gewürz-
traminer? One producer of 
@AltoAdigeWines has an
idea…http://bit.ly/RLLRpD
@HarpersWine #wine.  

Shelby Vittek (@bigboldreds),
March 10, 2014:  
When it’s not-quite-spring, 
pour yourself a glass of gewürz-
traminer from @AltoAdigeWines:
http://bit.ly/OeeMRV #wine.

Press Highlights

“A great white-wine region is frequently a great source of a good summer red… But 
no place may offer better proof of this theory than the Alto Adige region of north-
eastern Italy…while the white wines of Alto Adige are well-known and much praised,
overlooked are some equally delicious and lively reds, particularly wines made from
the region’s two most planted grapes, Lagrein and Schiava.” 

Lettie Teague, The Wall Street Journal
July 26, 2014

“Alto Adige, in North-Eastern Italy, should not be a secret, but for many, it still is. 
When it comes to variety, there is an abundance here. You won’t be disappointed.”

Gregory Dal Piaz, Snooth
July 29, 2014

“Pristine, invigorating, ideal – words that describe both the wines produced Elena
Walch and Italy’s unique Alto Adige region.”

Deborah Parker Wong, The Tasting Panel Magazine
June 1, 2014

“Set against the snowcapped peaks of the Dolomites in northeast Italy, the steep, 
terraced vineyards of Trentino-Alto Adige are a stronghold for bright, aromatic white
wines and lively, light- to medium-bodied reds…Trentino-Alto Adige blends historical
influences and traditions to create distinctive wines worthy of serious attention.”

Alison Napjus, Wine Spectator
May 31, 2014

“Both Kerner and Muller-Thurgau grow mainly in the Valle Isarco, the cool, northern-
most part of Alto Adige that has proven to have the best terroir in the world for these
varieties…The world’s greatest Muller-Thurgau is produced by J. Tiefenbrunner in an

Continued on page 7 Continued on page 7
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old-vine vineyard called Feldmar-schall, on a
high plateau 3,300 feet in altitude.”

Ed McCarthy, Beverage Media
March 1, 2014

“To really understand the charms and grace 
of which Pinot Grigio is capable, turn your 
attention to the northwesterly climes of Italy’s
Alto Adige region, where evidence of grape
growing dates way back to 500 B.C. It is in this
Alps-rimmed region you will find outstanding
examples of what Pinot Grigio can and 
should be.”

Amy Zavatto, Grape Collective
February 3, 2014

Contact 
Information

575 Madison Ave.
New York, NY, 10022
P: 212-605-0370
altoadigewines@gmail.com

Changed importers?
News from your winery?
Questions about the campaign?
Let us know!

Email Elyse at 
egenderso n@cornerstonepr.com
with updates, questions to 
receive all information regarding
upcoming campaign activities.

Check out the Alto
Adige Wines Blog

www.altoadigewinesUSA.com/blog

The blog features posts from a
variety of wine professionals, 
including sommeliers, journalists,
and even MWs.

Also, check the new and 
improved trade portal for details
on what’s going on in the US
campaign:    

Username: aatrade        
Password:   sudtirol 

Keep Up-to-Date

Follow Alto Adige 
Wines on Twitter 
and Facebook! 

@AltoAdigeWines
www.facebook.com/altoadigewines

Continued from page  7
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Interview with Top Sommelier, Erica O'Neal of Frasca Food and Wine

Brett Zimmerman, MS 
(brzimmerman)
February 17, 2014:   
 Ever try St. Magdalener from
Alto Adige? Come meet Klaus
right now @bldrwinemrchant 
for a walk through @AltoAdige
Wines #cantinabolzano. 

Jim vanBergen (@JvBUncorked)
January 3, 2014: 
@AltoAdigeWines From #alto
adige comes a Häusler that
should not be overlooked! Red
#wine review: http://bit.ly/1l7rNcd

experience, are the ones we remember best. I always like to think about this when
choosing a wine to drink myself. I will always crave rosé and sangria in the summer and
Nebbiolo and red Burgundy in the winter and just as those wines can represent one’s
mood on those occasions, so can the wines of Alto Adige. 

What are your favorite pairings with Alto Adige wines?
Butternut squash soup is amazing next to a rich Pinot Bianco or Grüner Veltliner. 
I love having ham sandwiches on a picnic with Schiava. A really great lamb roast 
or beef stew works very well with Lagrein. The other day I had a glass of Alto Adige
Müller-Thurgau with a starter of Oysters Rockefeller which was remarkably great!

Other thoughts?
I hope that as the wine world gets bigger and bigger and as locals re-invest in native
varietals, that we keep seeing these amazing bottles coming out of this region. 
Considering the fact that Alto-Adige is a wine region of a mere 13,000 acres which 
produces such diverse and concentrated wines that are among the industry leaders, 
I hope sommeliers around the country will start investing their time to better 
appreciate them and include them in their wine lists.


