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Grape variety: 100% Lagrein.

Description: This Lagrein is an autochthonous grape
variety from South Tyrol and is deliberately vinified in the
classic way in order to best to get to know the
characteristicsofthe Lagreinbest.

Itits delicate bouquetof cherriesand blackberriesand

itsand blackberries and by its smooth taste.
Sites:Uberetsch&Unterland.Oldvinessetthetonehere
again. setthe tonehere.Setthe tone here. Its style differs
somewhat from theclassicGriesgrowingarea (inBolzano)
duetodifferentsoil conditions. Thismeans thatthe tannic
acidstructure is somewhatmoreintense, especially inthe first
period ofdevelopment, butthen developsinto a velvety and
harmoniousred wine.

Soil: Calcareousloam with a smallamount of sand.

Harvest: End of Septembertobeginning of October.

Yield: About 60hl/ha

Vinification: De-stemming,traditionalmacerationinstainless
steel tanksatcontrolled temperature.Juice extractionis
carriedoutprior tothestormyfermentationinordertoensure
optimalmaceration or extraction on the skins.Once
fermentationis complete,the wineis drawnoffthemarcsand,
afterBSA,storedinwoodenbarrelsfora few months.
Shelflife: 4 - 8 years

Serving temperature: 16 - 18°C

Foodrecommendation: Awinethatgoesverywellwith
different occasions or dishes without dominating.
Recommended as an accompanimenttored meat,game
dishesandhardcheeses.

VINTAGE 2022
ALCOHOL:13,5%vol.
TOTALACIDITY:5,2g/1

PH VALUE: 3,45

MALOLACTIC FERMENTATION: 100%
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