
 
 
 
 
 

 

Lagrein Villa Schmid 

 
 
 
 

Wine 

  

Name Lagrein Villa Schmid 

Denomination Alto Adige DOC 

Quality line Villa Schmid 

Grape/Variety 100% Lagrein 

Provenance Gries - Bolzano 

Cultivation  traditional South Tyrolean pergola 

Grape harvest By hand 

Vinification Fermentation in stainless steel and 

ageing in barrique. 

  

Wine description and information 

 

Lagrein is one of South Tyrol’s most important native grape varieties and has 

always been closely associated with Bolzano, particularly the historic wine-growing 

district of Gries. At our winery, we interpret Lagrein in several different styles – 

from the fresh Lagrein Rosé to the powerful Lagrein Riserva. For our Lagrein 

VILLA SCHMID, the grapes are carefully harvested by hand and fermented in 

stainless steel. The wine is then aged in wood, with 25% matured in American 

oak barriques. In the glass, it shows an intense garnet-red colour with violet 

reflections. On the nose, it reveals a complex bouquet of violets, dark berries and 

delicate spices, complemented by subtle notes of cinnamon and vanilla. On the 

palate, it is fruit-driven and structured, with flavours of wild berries and blueberries 

and a finely integrated touch of oak.  

A distinctive Lagrein combining power, fruit and elegance. 

 

Pairings  

 

Our Lagrein VILLA SCHMID is an ideal companion to rich meat dishes and 

pairs particularly well with beef, lamb and game, as well as mature cheeses.  

Ideal serving temperature: 18 °C 
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