CLASSIC

A1LTO ADIGE DOC
LAGREIN 2024

The Lagrein grape is native to South Tyrol and primarily grown there.
One thing that makes Lagrein special is that both red and rosé wines are
produced from it. The history of growing Lagrein in South Tyrol dates
back to the fourteenth century. Today it is one of South Tyrol’s top reds.
This Lagrein has a deep dark-red color, powerful body and lovely spices.
In short, a red wine with class, which is unique in character and found
only in South Tyrol.
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blackish red fruity aroma reminiscent  velvety, soft, spicy
of cherry, violet and medium-bodied
and blackberry

VARIETY:

Lagrein

AGE:

5to 20 years

AREA OF CULTIVATION:

Sites: vineyards in Gries near Bolzano and Lake Caldaro (250-280m)
Exposure: south, southeast

Soil: moraine debris and sandy alluvial soils

Training system: Guyot

HARVEST:

Early october; harvest and selection of grapes by hand.

VINIFICATION:
Fermentation in stainless-steel tanks, followed by malolactic fermenta-
tion and aging in large wood.

YIELD:
65 hl/ha

ANALYTICAL DATA:
Alcoholic content: 13.5 %

LAG R E I N o : Acidity: 5.25 gr/It

SUDTIROL - ALTO ADIGE - DOC SERVING TEMPERATURE:
B 16-18°

PAIRING RECOMMENDATION:
Pairs well with hearty dishes such as lamb lights, roasts, wild game and
mature cheeses.

POTENTIAL/ STORAGE:
4 to 6 years
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