
 
 

 
 

Alto Adige 
Lagrein Grieser Riserva DOC 

„Select“ 
 

 
Vineyard area: 2 ha 
Cultivation system: Guyot 
Soil: tiefgründige, saure AnschwemmSoil 
Yield: 6000 l/ha 
Variety: Lagrein (100 %) 
Vinification: 12 Monate Barrique 
Acidity: 5,0 g/l 
Residual sugar: 2,4 g/l  
Alcohol: 13,3 % vol 
 

 
 
 
 
Behind Appiano and Caldaro, Bolzano is 
the third largest wine-growing municipality 
of Alto Adige. Two typical wines of this 
city count to the summit of South Tyrolean 
wine production without doubt: the St. 
Magdalener and the Lagrein, where 
especially this last one had a great echo in 
the world of wine related media. 
The warm climate of the Bolzano basin, the 
deep sedimental soils, much work and 
passion in the vineyards bail for the success 
in the production of a full bodied, dark red 
wine, with an admirable aroma of violets, 
chocolate, liquorice, berries and – after 
some years – also of tobacco. The 
maturation of our “Select” in French 
barriques underlines this fruity character 
and the – due to very smooth tannins – 
velvety taste. We are very careful not to 
have the wooden notes in the first line, but 
let always the wine express its full 
character. The “Select” is recommendable 
with game and spicy meat dishes, as well as 
with aged and strong cheese. Lagrein has a 
good aging potential, at least 5 or 6 years, 
good vintages even more. The best serving 
temperature is about 18 – 20 °C. 
 
 
 
 
 
 
 
 
 
 
 
 
 


