
Terlano

Porphyr Lagrein Riserva Alto Adige

DOC

The signature mineral found in the
deep red porphyric soil in the
mountains of South Tyrol lends its
name to this immensely structured
wine. The Lagrein Porphyr is
fermented in stainless steel and then
receives malolactic fermentation and
aging in new barriques.

Grape varieties  Lagrein

Altitude  250m ASL

Soil  Light to medium free-draining
gravel

Alcohol  14%

 

Tasting notes
Made from the autochthonous varietal, Lagrein is impenetrably dense garnet
with scents of brambly ripe blackberry and spice, balanced with warm oak
accents. It is silky textured and layered with rivers of lush chocolate and wild
berries supported in a framework of mineral and spice. Ideal with grilled lamb,
venison au poivre, hardy stews and aged cheeses.

www.banvillewine.com
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