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Lagrein Kretzer Rose Nora

Wine

Name | Lagrein Kretzer Rose Nora
Denomination | Mitterberg IGT
Quality line | Classic
Grape/Variety | 100% Lagrein
Provenance | Alto Adige - Bolzano
Cultivation | traditional South Tyrolean pergola
Grape harvest | By hand

Vinification | Fermentation and ageing in stainless

steel.

Wine description and information

Lagrein Kretzer is the traditional rosé expression of Lagrein, a native South
Tyrolean grape variety. Its name derives from the “Kretze”, a woven basket
traditionally used to separate the must from the grape skins. For our Lagrein Rosé

Kretzer Nora, the grapes are gently pressed and the must is then fermented and
% j::A’Vl: pod.t aged in stainless steel. This preserves the wine’s freshness and vibrant fruit
Lagoin Roe character. In the glass, it shows a bright, pale ruby-red colour. On the nose, fresh
MiTTeReRRa Y aromas of cherry and red berries unfold. On the palate, it is juicy and lively, with
refreshing acidity and fine fruit. A fresh, distinctive Lagrein Rosé combining South
Tyrolean tradition with an inviting, easy-drinking character.

Pairings

Our Lagrein Rosé KRETZER is a versatile food companion. It is excellent as an
aperitif with a traditional South Tyrolean Marende and pairs particularly well with
vegetarian dishes and local specialities such as dumplings or Schlutzkrapfen.
Ideal serving temperature: 12 °C.



