PFITSCHER

LAGREIN

GRAPE VARIETY: Lagrein

APPELLATION: Sudtirol - Alto Adige DOC

DESCRIPTION: This wine, purple in colour, is rich in tannins,
intensive in colour, harmonious and tangy. It has a light note of violets
as well as to aromas of forest berries, fresh cherries and plums.
VINIFICATION: Fermentation takes place in concrete tanks with
continuous agitation of the marc head at a controlled fermentation
temperature. The wine is then aged in small oak barrels and concrete
tanks for ten months,

LOCATION: Egna and Ora

ALTITUDE: 300 m

AGING: 5 - 10 years

CONTENT: o751

PFITSCHER

RECOMMENDED WITH: Ideal with dark meats, game and
hard cheeses.
LAGREIN

MOAD;;{\)UG SERVING TEMPERATURE: 16 - 18 °C
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