
This reserve wine is a selection of the best Lagrein grapes 

that are hand harvested from the Gries region at 250m A.S.L 

where the soil is particularly well draining. The fermentation 

occurs in temperature-controlled stainless steel tanks with 

controlled movement of the must. The wine is moved to new 

oak barriques for malolactic fermentation and aging. The wine 

is blended after 6 months and bottled after another 6 months.

grape varieties: 
Lagrein

exposure: 
Northeast/Southeast

altitude: 
250m A.S.L.

soil: 
Porphyric-gravel and clay

alcohol: 
13.50%

tasting notes: 
This garnet-red wine has reflections of violet and expresses 

intense aromas of chocolate and cherries. This silky soft 

full-bodied wine has hints of oak which add depth and 

complexity to this reserve Lagrein. The wine has good 

structure with an elegant spicy enticing and persistent finish. 

This wine is young and drinks wonderfully now but has good 

ageing potential.
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