KALKOFEN
2021

‘ KALTERERSEE CLASSICO SUPERIORE DOC
VIGNA ARZENHOF

COMPOSITION: Schiava ALCOHOL: 13.5 %
YIELD: 60 hl/ha ACID: 4.7 g/l
BOTTLES: 8,000 RESIDUAL SU.: 1.5 g/I

PHOENIX FROM THE ASHES

Schiavais a Alto Adige variety that was long underrated to the point of
beingalmostforgotten, justlike theoldlimekilnafterwhichthevineyard
isnamed. Elegant power has enabled Kalkofen to rise phoenix-like from
its ashes and cast a stylish spell over the world. The wine’s versatility
and grace will tempt you to drop the pearl of your soul into a glass of
this nectar.

VINTAGE

The winter months were mainly sunny but very cold. In spring the
temperature was slow to rise, and that delayed the vegetative de-
velopment of the vines. This was only partly compensated by the
warm and sunny start to the summer, while the weather in July and
August was very varied. The grape harvest accordingly began rela-
tively late, on mid September. The wet September was an organiz-
o D >, ational problem, but ultimately a very good harvest was completed

on October 26.

VINIFICATION

The small Vernatsch grapes come from the oldest vinesin the vineyard,
and were selected by hand for this wine. The fermentation began spon-
taneously in the wooden fermentation vat, with a ten-day maceration
period. Following an eight month maturation period in barrique and big
wood barrels, the wine was bottled in late-April.

LOCATION/SOIL

Arzenhof, hill between 800 and 1,300 feet above the western side of
Lake Kaltern. Talus cone sloping to the southeast, with calcareous
gravel, porphyry, and quartz sand and sufficient loam. Mediterranean
microclimate.

TASTING NOTES

This wine is a pure pleasure. Its structure, and most of all its soft
tannins, make this wine unique. The bouquet of the wine is intense and
complex. Flavours of berriesand anice minerality characterize the aro-
ma.

BARON DI PAULI | info@barondipauli.com | www.barondipauli.com



