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Over 80 year old vines grow around the most famous vineyard located in Gries,
“Taber”, on sandy alluvial soils with porphyry. This historic vineyard is considered
the undisputed top location for South Tyrol's indegenous grape variety with its
strong character. The name of the estate comes from the great-grandmother of
the current owner, Klaus Mumelter. Through meticulous work in the vineyard,
grapes of exorbitant quality are harvested year after year, albeit in very small
quantities. A unique wine that will delight you for decades with its enormous
strength and flavour. 

Average annual precipitation: 

Average age of the vines:

Grape variety:

Soil:

Cultivation area / altitude: 

Climate / Orientation:

Training system/planting density:

Yield:

Harvest:

100 % Lagrein

Sandy, 
deep alluvial soils with porphyry

Gries, Bolzano,
270 meters above sea level

south-east-east orientation, 
perfect sunlight exposure, 
cool Dolomite winds from the Sarntal

769 mm 

80 years

Pergola, 2248 vins / ha

35 hl 

Selective manual harvest 
3th - 14th October

Analytical Data

Vinification: Controlled fermentation in open wooden vats, gentle extraction
through remontage, racking off the mash after 18 days, aging in various
barriques of first, second, and third fill.

Vintage description 2022: In 2022, there was also a late bud break. The
flowering period occurred during a rain-free time with mild temperatures,
allowing for good fruit set. This was followed by above-average temperatures.
Through skilled canopy management by the winegrowers and an early harvest,
perfectly healthy grapes could be harvested. The result is balanced, powerful
wines with a lot of extract.

Description: Dense purple-red, impenetrable, deep, complex nose, ripe cherry
fruit, juniper, and black pepper with a hint of humus, on the palate a lot of
pressure, tension-filled, juicy, with an almost endlessly long, spicy finish – what a
bombshell!

Food pairing:  Excellent with game and beef, e.g., venison roast with rich gravy
and red cabbage, or with blood sausage, excellent with lamb loin or bollito
misto, brilliant with truffled chicken as well as pulled pork.

Suggested glass: 

Drinking temperature: 

Ageing potential:

First vintage: 

Alcohol:

Residual Sugar: 

Acidity:

Bordeaux Glass

15 - 16 degrees Celsius

10 years and more

1988

14 % Vol

2,0 g/l

5,2 g/l


