
MURI-GRIES has a wine-growing tradition that goes back over centuries. 

Our vineyards in and around Bolzano have been on monastery land for over 

a century and our monastery winery is completely integrated in the abbey. W W W. M U R I - G R I E S . C O M

W I N E  E S TAT E  I  M O N A S T E RY  C E L L A R

ALTO ADIGE DOC

LAGREIN  
RISERVA
VIGNA KLOSTERANGER 
2014

TASTING NOTES
Our Klosteranger has an intense garnet color and a 

bouquet of concentrated aromas. It is surprisingly 

lively and fruity on the nose, with notes of coffee 

and dark berries and a hint of raspberry. On the 

palate, the wine has firm tannins, a fresh acidity, 

delicate and elegant fullness and depth. Our 

single-site Lagrein is wonderfully complex and 

persistent and delights the palate with its multi-

layered structure. 

Best enjoyed slightly below room temperature 

with braised game, lightly roasted beef and spicy 

cheese dishes. To enjoy this wine at its best, drink 

within 10 years.

Alcohol: 13.50 % vol.  

Total acidity: 5.50 g/l 

Residual sugar: 1.80 g/l

IN THE VINEYARD  
These Lagrein grapes flourish in the center of Gries at an 
altitude of 280 m. The historical vineyard is integrated 
in the monastery grounds, where the soil is made up of 
alluvial materials from the River Talfer overlying Bolzano 
quartz-porphyry.

IN THE CELLAR 
After alcoholic and malolactic fermentation in  
stainless steel tanks, the wine is aged in new barriques  
for 19 months followed by harmonization in enamelled  
steel tanks and careful bottling after light filtration. 

Our historical single-site.
Expressive, concentrated 
and authentic.


