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HOF GANDBERG

BRONNER

Vigresi oelle Dolomit 167

THOMAS NIEDERMAYR

BRONNER

A wine with tension. Clear and direct - no detours.
Fresh herbs, minerality, and a salty finish. Not a
show-off. A wine that remains when everything else
has faded.

STORY:

Bronner is the outlier in our lineup - it doesn’t
grow in Eppan, but in Algund near Merano. A steep,
south-facing terrace with poor gneiss-schist soil
and warm conditions that let Bronner show its full
potential. Rudi began experimenting with this
variety in the early 2000s - today, it’s one of our
top three grapes. Thanks, Rudi!

FAVORITE PAIRINGS:

A classic barley soup, a trio of dumplings, cabbage
salad with speck, or a simple South Tyrolean cold-
cut platter.

SITE & SOIL:

450 m a.s.1. — Steep slope at the base of the Texel
mountain range. Grey, glittering gneiss-schist,
extremely rocky and barren.

ANALYSIS:

Alcohol: 13% vol. | Residual sugar: <1 g/1
Acidity: 5.7 g/1 | Sulphur: 38 mg/1l

NIEDERMAYR
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PERFECT FOR:

An evening with friends, relaxed around the garden
table - easygoing yet special. Also ideal as a
companion to food.

GRAPE VARIETY:
Bronner - white wine

HARVEST & VINIFICATION:

Hand-harvested in multiple passes between 3 and 13
September 2020. Several hours of skin contact in the
press, then gently pressed. Spontaneous fermentation
with native yeasts over several weeks. Aged in
stainless steel and neutral oak - first on full
lees, then fine lees. Bottled unfiltered and unfined
in April 2022, with further bottle ageing.
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NIEDERMAYR

A winery that tests boundaries. Rooted in Eppan
Berg, shaped by courage, respect, and a deep love
for craftsmanship. This is where wines are created
that don’t pretend to be anything - honest,
distinctive, and deeply connected to nature.

STORY:

The story begins in the mid-80s with Rudi Niedermayr
- a pioneer of organic viticulture in South Tyrol.
Since then, Hof Gandberg has shaped the way we work
and think. Today, Marlene and Thomas carry the
vision forward: organic, independent, and
responsible. Qur philosophy is simple - to bring out
the best in nature without forcing it. Our wines
tell stories of time, craftsmanship, and oxrigin.

FAVORITE MOMENTS:

Honest conversations over a glass of wine. Simple
meals shared with people you value. The small, real
moments - without staging.

LOCATION:

Our winery is located in South Tyrol, in the small
village of Eppan Berg, about 15 minutes south of
Bolzano. At the foot of the Gandberg, three
generations live and work together - surrounded by
greenery, where farming, winemaking, and rural life
go hand in hand.
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PERFECT FOR:

People who don’t just drink wine, but want to
understand it. For those who ask questions, stay
open to new things, and don’t judge quality by the
label. And also for those who simply love to enjoy.

VALUES:

Courage & self-determination, respect for people,
animals & nature, craftsmanship & knowledge, time &
patience.
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