PFITSCHER

LAGREIN RISERVA

GRAPE VARIETY: Lagrein

APPELLATION: Sudtirol - Alto Adige DOC

DESCRIPTION: This strong purple-red wine has a light note of violets.
Its taste is rich in fine tannins; it is harmonious on the palate, with a full
body and a velvety finish. The Lagrein draws its character and noble
spicy notes in particular from its aging in small oak barrels.
VINIFICATION: Maturation and fermentation in the tank takes 14
days, with continuous “punching down” of the marc head. The wine is
then aged in small ozk barrels for 15 months.

LOCATION: Site “Griesfeld” in Egna

ALTITUDE: 300 m

AGING: 8 - 12 years
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CONTENT: 0,75 |

GRIES RECOMMENDED WITH: Ideal with substantial dishes, dark meats,
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e s0nTixoL D0 game, game birds and hard cheeses.

e

SERVING TEMPERATURE: 16 -18 °C
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