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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 Di Paul i ,  is where it a l l 

begins. Our wine embodies the rapport between terr itory and Lagrein’s 

native soul . Carano shuns the grape’s intractably rust ic edge and sha-

des into a sophist icated e legance, transcending mere sense of p lace to 

become a genuinely cosmopol itan icon. 

 

V I N TAG E

Overa l l ,  the weather was very good in the 2018 wine-growing year. 

Prec ip itat ion in winter and spr ing prov ided suf f ic ient moisture and 

thus idea l f ru it ing condit ions. Long hours of sunshine and abo-

ve-average temperatures in summer and autumn led to very dry 

condit ions compensated by some heavy thunderstorms in August. 

Thanks to the optimum weather condit ions in late summer, it was 

possib le to harvest a healthy and r ipe grape crop.  

 

V I N I F IC AT ION

Spontaneous fermentation in open vessels, with a macerat ion of twenty 

days. At the end of October a spontaneous ac id ity reduction in bar-

r iques (50% new barre ls). S ixteen months in smal l  barre ls with one 

rack ing.Bott l ing with a l ight f i l trat ion.

L O C AT ION/S OI L

Arzenhof, h i l l  between 800 and 1,300 feet above the western s ide of 

Lake Kaltern. Ta lus cone s loping to the southeast, with ca lcareous 

gravel , porphyry, and quar tz sand and suf f ic ient loam. Mediterranean 

microc l imate.

TA S T I N G N O T E S

Intense, ruby red colour. Fru itdr iven nose with aromas of cherr ies, b lack 

currant and p lum. On the pa late savoury with sp icy nuances, a del icate 

tannin structure and a soft mouthfeel . 

C A R A NO 
2 018

C OM P O S I T ION : 	 Lagrein

Y I E L D :		   40 h l/ha 

B O T T L E S :		   7,000

LAGREIN R ISERVA DOC

VIGNA ARZENHOF

A L C OHOL :		  14.5 %

AC I D : 		  5.2 g/l

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


