
Klaus   Lentsch  
LAGREIN   RISERVA   ‘AMPERG’  

 

 

Lively   cherry   and   pepper   on   the   nose   with   a   hint   of  
spice.   Bright   acidity   with   flavors   of   juicy   cherry   and  
dark   chocolate   on   the   palate   and   an   elegant   finish.  

 

Color:    Red  

Grapes:    100%   Lagrein  

Soil:    Porphyry  

Age   of   Vines:    10-25   Years   old  

Altitude:    260   m  

Yield:    65   Hl/Ha   

Vineyard   Cru(s):    Amperg  

Farming   practices:    sustainable  

Yeast:    cultured  

Skin   maceration:    3-4   weeks  

Malolactic   fermentation:    yes  

Fermentation   vessel:    French   oak   vats   

Aging:    1   year   in   tonneaux   and   large   oak   vats  

Production:    19,000   bottles   per   year  

 

 

 

 

 


