NIKLAS

WEINGUT

MONDEVINUM

Siidtiroler Lagrein Riserva DOC -
Bos Taurus

Terroir and origins combined in our best Lagrein.

Charismatic, authentic and as powerful as an aurochs.

TASTING NOTES
Color: dark ruby red

Aroma: complex ripe fruit and floral notes of raspberry and
violet together with mature aromas from the barriques.
Taste: full-flavored with a powerful tannin structure.

FOOD PAIRINGS

A wine for substantial dishes, ideal with game and dark meats.

VINIFICATION

17 days must fermentation in open steel tanks with agitation
of the must. Malolactic fermentation in large oak barrels
followed by aging in barriques for up to 18 months.

LAGREIN
RISERVA AT A GLANCE
SUDTIROL DOC ALTO ADIGE Grape variety, age of vines: Lagrein, 16 years.

Site: Prutznai, 300 m a.s.l.
Soil: loamy gravel

Vine training: cordon training system,

NIKLAS near-natural integrated production.

WEINGUT

SERVING TEMPERATURE 18-20°C
OPTIMUM MATURITY at least 5 years

WASTE SEPARATION
Botte | Capsule | Stopper

GL71| AlU4 | FORG1
Glass  |Aluminum| ~ Cork

WINERY NIKLAS | Family Solva | Brunnenweg 31 A | Kaltern, South Tyrol TOGETHER AGANST POLLUTION
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