


Our farsighted vision  
is the driving force behind our 

continuous progress.



With a holistic approach, creativity and an 

experimental spirit Alois Lageder produces 

wines that reflect the diversity of Alto 

Adige. We are committed to biodynamic 

wine production and continually expand 

our knowledge in this area, exchange this 

expertise with our vintner partners and 

apply it to new areas.

The Alois Lageder  
family winery is the home  
of lively and fresh wines 

from Alto Adige.



Family and history

1823. Johann Lageder packs his bags, 

waves goodbye to the Val Gardena 

valley and moves to the city of Bolzano, 

where he first begins trading in wine. 

His descendants make their own wines, 

supported by their connections with 

other grape growers. Alois III purchases 

the LÖWENGANG ESTATE in Magrè in 

1934 and, a generation later, his son 

Alois Lageder develops, together with 

his sister Wendelgard and his brother-

in-law Luis von Dellemann, an approach 

to viticulture that is increasingly in tune 

with nature.

Today the winery in Magrè is in the 

hands of the family’s fifth and sixth ge-

nerations. The 55-hectare family-owned 

vineyards are farmed biodynamically.



Alto Adige

DIVERSITY AS IDENTITY

The landscape of Alto Adige is utterly  

captivating, characterised by contrasting 

and diverse geology, microclimate and  

culture. The terrain ranges from 200 to

3,904 metres (656 to 12,808 feet) above  

sea level and is home to several language 

groups: 62 % German, 23 % Italian, 5 %  

Ladin, 10 % other. Both the Dolomites and 

the porphyritic rock formations around  

Bolzano shape the landscape. The result: 

more than 25 grape varieties that respond  

to the sheer diversity of terroirs.

In order to make the most of our region’s  

diversity, we foster good working relation-

ships with over eighty local vintner partners. 

Together, we cultivate the awareness and 

practice of nature-friendly agriculture. 



The vine 
in relationship to 

the earth  
and the cosmos.

Biodynamics

Founded in 1924 by anthroposophist Rudolf Steiner. The natural 

cycle as the goal. The interplay of humans, plants and animals 

creates an equilibrium. As soil fertility increases, so does the quality 

of the wine.

As winegrowers, we have a great responsibility, both – to ourselves 

as humans and to nature. We endeavor to promote diversity. Cattle, 

oxen and sheep grazing in the vineyards. We want to strengthen 

individuality and vitality with the help of biodynamic compounds. 

Abstaining from the use of chemical and synthetic pesticides. 

It’s all about breathing life into the landscape.

BIODYNAMICS –  
THE LOGICAL WAY OF WORKING  

WITH NATURE



For us, wine is not only  
a product of nature but  

also the expression  
of our mental attitude.

Our curiosity about the forces and secrets of nature nurtures  

our ambition to apply our knowledge to all we do. With our  

experimental approach, creativity and attention to detail, we  

strive tirelessly for the highest quality and continuously hone  

our craft. The vineyard as a microcosm is subject to a vast  

array of factors that we can only understand and implement  

according to the highest standards by working together, by  

forming alliances. 

Philosophy

Everything fits together. It is illuminating how various details 

result, when combined in a new perspective. By incorporating  

verse views, we can both re-examine the familiar and stay  

focused on the bigger picture.



Unsere Partner

THROUGH THE POWER OF PARTNERSHIP 

Nature demands courage. The strength to be patient. To wait 

and then act accordingly. To learn to understand. To observe. 

Isn’t that the most wonderful thing about working with nature? 

For us, alliances mean putting aside our own egoism for the  

benefit of the whole. Today we collaborate in a spirit of trust and 

close cooperation with about 80 contract vintner partners from 

all over Alto Adige. As part of another tradition, local mountain 

farmers drive their cattle, oxen and sheep down to the valley 

from the high-level pastures at the end of summer, and some of 

them find good grazing in our vineyards during the autumn and 

winter months. Alliances with local vegetable farmers benefit the 

organic-certified restaurant in our VINERIA PARADEIS.

Our partners



Quality is the product of  
many individual − often small 
and unpredictable − details.

Cellar

By embracing experimentation and the power of innovation, we 

create a place to explore the region’s  diverse potential. 

We think about wine in terms of components that can be indivi-

dually revealed as well as linked together. Connected to nature, 

it challenges us to adapt to it. Taking risks. Perseverance. Allow 

for time to do its work.  

This is the  way we choose to emphasize the  liveliness, freshness 

and precision of our wines and to increase their quality. 

CHAOS, MOVEMENT, FORM



Art

Peculiar long and drawn-out notes resound through the space.  

Johann Sebastian Bach’s sixth Brandenburg concerto, distorted  

by a computer. The tones accompany a dance of yeast. It’s only  

when a gust of wind outside blows that the turbine on the roof is  

able to generate the necessary energy. Even the cellar requires  

some link to nature. Art brings this to life.

Italian artist Mario Airò had the idea of treating the best wines  

to a LULLABY FOR BARRIQUES AND STRINGS as they age. A  

profound sound installation. Four completed projects can be  

experienced on a visit to Magrè.

It is exciting to 
discover connections 
between seemingly 
incongruous things.

 That is why 
we involve art and music 

on the wine estate.



Experience for all 
the senses.

Come visit, let yourself be transported away and escape the bustle – 

it’s as simple as that. Time often seems to stand still in the  

delightful village of Magrè. Mediterranean fragrances in the middle 

of the Alps. Organic dishes lightly and subtly prepared. Enjoy fresh 

vegetables from our garden. Stop a while, observe, deliberately 

indulge yourself. We love to invite you into our world.

PARADEIS, our vineria, is a place to stop and relax at any time  

of year. A guided tour of the biodynamic vineyards, the cellar  

and our GARDEN IN THE SHADOW OF THE PARADEIS is the perfect 

introduction to this unique place of encounter.

Whether it’s a wedding, a conference or a private function, the  

historic rooms at the CASÒN HIRSCHPRUNN estate lend truly special 

atmosphere to any event. 

Alois Lageder Paradeis



For some years the Alois Lageder winery has been working with 

Alexander Agethle from the Käserei Englhorn organic cheese 

dairy in Val Venosta. Every year, at the end of summer, we bring 

the cattle down from the Alpine pastures to Bassa Atesina, 

to the vineyards, where they are still able to find food for the 

winter because of the milder climate. This means we are able 

to keep the animals outdoors all year round, which is unique 

for an alpine region such as Alto Adige, and to let them live in a 

species-appropriate manner. We offer organic meat from these 

cattle, which graze all year, in our Restaurant VINERIA PARADEIS 

for consumption and purchase.

For us, viticulture means diversity. When it comes to flora and 

fauna in all their diversity, our philosophy is to live and let live. 

Responsible agricultural practices with foresight:

The principles of the GRANDORTO project reflect this philosophy. 

As a result, we have cultivated a garden within our vineyard 

in which a wide variety of  vegetables, fruits, herbs and grains 

both grow and thrive. For the chef of our organically certified 

restaurant, Vineria Paradeis, inspiration can be found in this 

garden throughout the year. This step is a leap forward towards 

practices in harmony with the natural cycle.

Thinking outside the (b)ox GRANDORTO – a vegetable garden between the vines



Our wines reflect  
the diversity  

of Alto Adige.

Masterpieces

Wines of the highest quality level 

from our biodynamically managed  

wine estates. In order to create 

unique masterpieces, we endeavour  

to bring out the subtleties of our  

small vineyards by selecting grapes  

according to strict criteria.

Compositions

Wine is an interplay between  

different components.  

Playing with these components,  

we create wines with a strong  

character from top-class vineyards –  

each sets its own specific tone.

Comets

Our Comets are all about 

the joy of experimenting, 

a desire to innovate, and 

getting to know our limits 

in order to learn from 

them.

Product categories  
 
Classical Grape Varieties

Wines made from the classic  

grape varieties of Alto Adige 

which perfectly bring our

holistic expertise to life.



PINOT NOIRLAGREIN ROSÉ

PINOT BIANCO CHARDONNAY PINOT GRIGIO SAUVIGNON BLANC

MERLOT LAGREIN CABERNET 
Riserva

GEWÜRZTRAMINER AL PASSO DEL LEONE 
Rosso 

AL PASSO DEL LEONE 
Bianco   

Classical Grape Varieties

Striving for the optimum

We put our holistic knowledge and our 

experience to work in order to optimally 

explore the diversity of our region.

Organic wine

DEMETER - biodynamic, controlled 
and certified

MÜLLER THURGAU
Valle Isarco

SCHIAVA



MIMUÈT
Pinot Noir 

VOGELMAIER 
Moscato Giallo

 AM SAND 
Gewürztraminer 

GAUN 
Chardonnay 

PORER 
Pinot Grigio 

RAIN 
Riesling

LEHEN 
Sauvignon Blanc

 FÓRRA
Manzoni Bianco

CONUS 
Lagrein

XV 
Merlot 

MIMUÈT
Pinot Noir

HABERLE 
Pinot Bianco

Compositions

Setting the tone

We give these wines time. With great 

attention to detail, we study the individual 

factors in the vineyard and the cellar and 

create the conditions that allow these 

wines to develop.

DEMETER - biodynamic, controlled 
and certified



CASÒN Bianco 
Viognier - Petit Manseng 

LÖWENGANG 
Chardonnay 

LÖWENGANG 
Cabernet 

COR RÖMIGBERG 
Cabernet Sauvignon 

KRAFUSS 
Pinot Noir

MCM 
Merlot 

LINDENBURG 
Lagrein

Each estate 
possesses its own 

individuality. 

Masterpieces

Taking things to the extreme

In line with our philosophy, we try to 

perfect all aspects of wine growing and 

wine production with the aim of creating 

unique works of art.

RÖMIGBERG 
Schiava 

CASÒN Rosso
Tannat and othersOrganic wine

DEMETER - biodynamic, controlled 
and certified



LÖWENGANG 
Chardonnay 

LÖWENGANG 
Cabernet 

Carrying the past forward into the future

The parcel with Carmenère, Cabernet 

Franc, Cabernet Sauvignon and Merlot 

vines is one of the oldest vineyards in 

Alto Adige. Some of the vines are 140 years 

old. In order to preserve this treasure with 

its old and unique DNA, young vines were

obtained through massal selection and the

planted area extended a few years ago.

LÖWENGANG Cabernet

Löwengang: 
wines writing 

history.

Attention to detail

Lying at the foot of steep rock faces formed 

from Dolomite stone millions of years ago, 

the vineyards on the scree around Magrè 

interact with each other differently every 

year. Our task is to react to the different 

parcels and link them together in order to 

create a new masterpiece each year.

LÖWENGANG Chardonnay



COR RÖMIGBERG 
Cabernet Sauvignon 

Adventurous spirit

RÖMIGBERG, on a spectacular slope, 

comes very close to our ideal of a farm 

as a closed living organism, with great 

importance attached to the coexistence 

of humans, animals and plants. In our 

case, cattle, oxen and sheep graze 

between the vines, olive trees and loquat 

trees. The plot, which was called “heart” 

(Latin “cor”) since time immemorial, was 

planted with Cabernet Sauvignon and 

Petit Verdot grape vines in 1986.

COR RÖMIGBERG Cabernet Sauvignon

Sovereign diversity

For our RÖMIGBERG Schiava, the vines 

are still trained using the traditional pergola 

system. In light of climate change which 

causes increasing alcohol content in the 

wines, we believe that the pergola offers 

better protection for the thin-skinned grapes 

and underscores the freshness and lightness 

of the wine.

RÖMIGBERG Schiava

Römigberg is our 
most convincing expression 

of an individualistic 
farm organism. 

RÖMIGBERG 
 Schiava



CASÒN Bianco 
Viognier - Petit Manseng 

CASÒN Bianco 
Viognier - Petit Manseng 

Against the stream to the spring

In the last years, we have become 

increasingly excited about the potential of 

the Tannat grape variety, an unusual one 

in the vineyards of Alto Adige. It is making 

good progress from year to year, matures 

well and retains high levels of acidity, 

making it the perfect grape for great red 

wines. This variety is the main component 

of our red CASÒN wine, starting with the

2014 vintage.

CASÒN Rosso Tannat and others

Unpredictable pleasures

Following the first reports in the 1980s

about drastic climate change, we began

experimenting with new grape varieties. 

Alongside the principal grape varieties – 

Viognier and Petit Manseng – other, 

highly resistant varieties with a good 

acid structure add to the wine’s strong 

personality.

CASÒN Bianco Viognier - Petit Manseng

Where tradition and 
innovation meet.

CASÒN Rosso
Tannat and others



KRAFUSS 
Pinot Noir

MCM 
Merlot 

Our oldest Merlot vineyard

Depending on the vintage, we now 

select varying quantities of top-quality 

grapes from this vineyard – planted 

in 1957 – that are used exclusively to 

produce our MCM.

MCM Merlot

Delicate with depth

The natural features, elevation, exposure, 

soil properties, microclimate and good 

ventilation, create a mix that is ideal for 

the Pinot noir vine – a traditional variety in 

the KRAFUSS vineyard where it produces a 

lively, multilayered and delicate Pinot Noir 

wine. 

KRAFUSS Pinot Noir



TAN SAI∙XVIBLA∙XVILINDENBURG 
Lagrein

Town, landscape and river

Bolzano is among the warmest and 

sunniest cities in Italy and has always been 

known for providing the best conditions 

for the Lagrein grape variety. The pergola 

trellis system for training the vines here 

is ideal: shading the grapes maintains the 

wine‘s fruitiness and elegance, highlighting 

their singularity and contributing to their 

longevity.  

LINDENBURG Lagrein

Experiments from the vineyard and cellar

Comets flash by, leave a trail, and burn 

out. Some last for years, others just a few 

seconds. They leave an impression and 

can light a path to guide us in what we do 

every day. Each of our Comets is unique, 

just like a fingerprint, and the labels of 

this limited editions have been made by 

hand: the tail of a comet painted on with 

a finger.

COMETS



LINDENBURG

MCM

LÖWENGANG

CASÒN

RÖMIGBERG

KRAFUSS

Lake
Garda
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Headquarters: Tòr Löwengang, in Magrè, 
30 km south of Bolzano, in the most southern 
part of Alto Adige, Italy
Founding: 1823
Proprietor: Alois Lageder and his family in 
fifth and sixth generation
Varietes cultivated: White grapes ca. 71 %, 
Red grapes ca. 29 %
Production: ca. 1.0 million bottles
Sales: Sold through gastronomic outlets and 
specialized wine trade

Contact:
Alois Lageder
Tòr Löwengang
I-39040 Magrè
T +39 0471 809 500
F +39 0471 809 550
info@aloislageder.eu
aloislageder.eu

 facebook.com/WeingutTenutaAloisLageder
 @alois.lageder
 Alois Lageder

Vineria Paradeis
Piazza Santa Geltrude 10
I-39040 Magrè
T +39 0471 809 580
F +39 0471 809 585
paradeis@aloislageder.eu
aloislageder.eu/paradeis

 facebook.com/WeingutTenutaAloisLageder

Photo: Gregor Khuen Belasi, Gianni Bodini, Ivan 
Bortondello, Markus Feichter, John McDermott
Label Design: SGA Corporate & Packaging Design
Print: longo.media
Map source: “IDM Südtirol – Alto Adige”

Number of control body: IT BIO 013

Masterpieces

Bolzano

Salorno

MagrèMagrè
Alois Lageder Winery
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