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T H E I N B OR N C O S M OP OL I TA N I S M OF A T E R ROI R

Provenance. An amazingly power fu l  concept and the spr ingboard to new 

hor izons.  Carano, the p lace of  or ig in of  Baron D i  Paul i ,  i s  where i t  a l l 

begins.  Our w ine embodies the rappor t  bet ween ter r i tor y and Lagre in’s 

nat i ve soul .  Carano shuns the grape’s in t rac tably rus t ic edge and sha-

des in to a sophis t icated e legance, t ranscending mere sense of  p lace to 

become a genuine ly cosmopol i tan icon. 

 

V I N TAG E

Af ter an unusua l ly dr y w inter and ear ly appearance of  the new shoots , 

a t  the end of  Apr i l  we had a per iod of  f ros t  but for tunate ly we got o f f 

l ight ly.  At  the beginning of  May the f i r s t  grape b lossoms s tar ted to 

open. Fo l lowing a wet Ju ly accompanied by thunders torms, some wi th 

loca l  ha i ls torms, the v ines made fas t  progress towards the f ina l  r ipening 

s tage. The har ves t  began ver y ear ly a t  the f in ish ing of  August and a f te r 

about one month i t  f in ished at  the beginning of  Oc tober. 

 

V I N I F IC AT ION

Spontaneous fe rmentat ion in open vesse ls ,  w i th a macerat ion of  t went y 

days.  At  the end of  Oc tober a spontaneous ac id i t y reduc t ion in bar-

r iques (50% new barre ls).  S ix teen months in smal l  bar re ls w i th one 

rack ing.Bot t l ing w i th a l ight  f i l t ra t ion.

L O C AT ION/S OI L

Arzenhof,  h i l l  bet ween 80 0 and 1,30 0 feet  above the western s ide of 

Lake Ka l te rn.  Ta lus cone s lop ing to the southeas t ,  w i th ca lcareous 

grave l ,  porphyr y,  and quar t z sand and su f f ic ient  loam. Medi ter ranean 

microc l imate.

TA S T I N G N O T E S

In tense, ruby red co lour.  Fru i tdr i ven nose w i th aromas of  cher r ies ,  b lack 

cur rant and p lum. On the pa la te savour y w i th sp icy nuances, a de l icate 

tannin s t ruc ture and a sof t  mouthfee l . 

C A R A NO 
2 017

C OM P O S I T ION :   Lagre in

Y I E L D :    40 h l /ha 

B O T T L E S :    7,0 0 0

L AGREIN RISERVA DOC

VIGNA ARZENHOF

A L C OHOL :   13 .0 %

AC I D :   5.0 g / l

R E S I DUA L S U. :   1.0 g / l


