
Wine:�0EKVIMR�%14)6+
Grape variety: Lagrein 100%
Shape: Guyot

The site and its characteristics: The Lagrein grapes come from the South Tyrolean Unterland, ideal 
location thanks to its porphyry soils.

:MRMƼGEXMSR� Careful harvesting after a year of hard work in the vineyard is the prerequisite to start the 
ƼVWX�WXITW�SJ�TVIWWMRK��%JXIV�GEVIJYP�HIWXIQQMRK�SJ�XLI�KVETIW��XLI�QYWX�MW�KIRXP]�TPEGIH�MR�JIVQIRXEXMSR�
vats where fermentation can begin. After
%JXIV�EFSYX�X[S�[IIOW�[I�QEOI�E�ƼVWX�VEGOMRK�ERH�TVIWW�XLI�WOMRW�ZIV]�PMKLXP]��8LI�EGMH�VIHYGXMSR�XEOIW�
place in wooden barrels. The next 12 months the young wine matures in the
FEVVIP�[MXL�JVIUYIRX�WXMVVMRK�SJ�XLI�ƼRI�PIIW��%VSYRH�.ERYEV]�SJ�XLI�JSPPS[MRK�]IEV��XLI�[MRI�MW�FSXXPIH�ERH�
then put on the market towards the end of the year.

Wine description: Lagrein, a typical South Tyrolean character, dense and concentrated and almost rustic 
in a pleasant way; with maturity it reveals a certain elegance.

'SPSYV� Medium deep, intense cherry red colour with ruby glints.
Aroma:�7TMG]�EVSQE�[MXL�WGIRXW�SJ�PIEXLIV��XEV�ERH�GSGSE��FYX�EPWS�ƽSVEP�RYERGIW�
Taste:�*YPP��JEMVP]�QMPH�ƽEZSYV�[MXL�ER�ƊIEVXL]ƈ�ƼRMWL�ERH�RSXMGIEFPI�XERRMR�
Recommended with: red meats, game, cheese.

Drinking temperature: 16- 18 °C

Amperg - Alto Adige Lagrein Riserva
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