
Cantina Bolzano
Alto Adige, Italy

Pinot Bianco
Pinot bianco = weissburgunder

FRESH, LIVELY, INVITING
D EL ICAT E ,  F IN E  ARO M AS
APPLE BLOSSOM AND FIELDS 
LIGHT – MEDIUM BODIED
BETTER THAT THAT OL ‘GRIGIO

PAIR WITH VEGGIES, 
RISOTTO, FISH, LIGHT MEATS, 
FRIENDS
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P. GRIGIO

Cantina Bolzano
Alto Adige – Italy
PINOT GRIGIO

MOUNTAIN PINOT GRIGIO 
BRIGHT FULL SNAPPY ACIDITY

RATHER ROBUST BODY- FAB MINERALITY
you will fall in love with the aromatics: 

APPLE SKIN, CRISP PEAR, WHITE 
FLOWERS, CITRUS

PAIRING: FENNEL SALAD WITH 
ORANGE,GILLED SEA BASS,
CHICKEN GRILLED
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CHARD

Cantina Bolzano
Alto Adige – Italy
CHARDONNAY 
NO OAK – STAILESS STEEL

D E L I C A T E LY  R I P E  &  E L E G A N T
BALANCED, FRESH ACIDITY
TROPICAL FRUITS & FLINTY
MINERAL DRIVEN CORE
HARMONY IN EVERY SIP

PAIRING: EASIER FOODS, CHICKEN, 
FISH STEW,, LIGHT MEALS
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Cantina Bolzano
Alto Adige – Italy
Müller Thurgau

Ethereal aromas of late summer apples
YELLOW FLOWERS & PEACHES 

light to medium body with a pleasant fruity 
finish that leaves you yearning for more

PERFECT FOR ALL YOU SAUV BLANC 
DRINKERS THAT WANT SOMETHING 

NEW AND FRESH.
PAIRING: FRESH GREEN SALAD 
WITH PASSION FRUIT,
SPICED THAI DISHES, 
DEEP-FRIED FISH, 
PRAWN SALAD & SHELLFISH.

MÜLLER
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Cantina Bolzano
Alto Adige – Italy

KERNER
HIGH ALTITUDE VINEYARDS, 600M +

ATTRACTIVE AROMATICS 
APPLE, PEAR & CITRUS 

WITH A HINT OF STONEFRUIT
MOUTHWATERING ACIDITY

PAIRINGS: ONION TART
THAI GREEN CURRY
GRILLED GARLIC CHICKEN 
WITH FIGS AND TAHINI SAUCE
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Cantina Bolzano
Alto Adige – Italy

‘Dellago’    Pinot Bianco
POPPING AROMAS 

of perfectly ripe melon and stone fruit  
play beautifully together

ELEGANT RICH MOUTHFEEL & FAB FLAVOR
I N T E N S E  A N D  P U R E :  

APPLES, TROPICAL FRUIT, AND MINERALS 
vinified: ½ in old barique, ½ in stainless.

PAIRINGS: ROASTED POULTRY, 
PORK, HARD CHEESE
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ROSATO

Cantina Bolzano
Alto Adige, Italy

Lagrein Rose
single vineyard DELECTABLE ACIDITY

F LO RAL ,  F RU IT Y  ARO M AS
VIOLETS, MARZIPAN, CHERRY
& CLASSIC STRAWBERRIES

PERFECT FOR ALL WEATHER!
PAIRING: LIGHTER MEATS,
GOAT CHEESE SALAD,
AND CHEESES

Cantina Bolzano
Alto Adige, Italy

Lagrein Rose
single vineyard DELECTABLE ACIDITY

F LO RAL ,  F RU IT Y  ARO M AS
VIOLETS, MARZIPAN, CHERRY
& CLASSIC STRAWBERRIES

PERFECT FOR ALL WEATHER!
PAIRING: LIGHTER MEATS,
GOAT CHEESE SALAD,
AND CHEESES

Cantina Bolzano
Alto Adige, Italy

Lagrein Rose
single vineyard DELECTABLE ACIDITY

F LO RAL ,  F RU IT Y  ARO M AS
VIOLETS, MARZIPAN, CHERRY
& CLASSIC STRAWBERRIES

PERFECT FOR ALL WEATHER!
PAIRING: LIGHTER MEATS,
GOAT CHEESE SALAD,
AND CHEESES

Cantina Bolzano
Alto Adige, Italy

Lagrein Rose
single vineyard DELECTABLE ACIDITY

F LO RAL ,  F RU IT Y  ARO M AS
VIOLETS, MARZIPAN, CHERRY
& CLASSIC STRAWBERRIES

PERFECT FOR ALL WEATHER!
PAIRING: LIGHTER MEATS,
GOAT CHEESE SALAD,
AND CHEESES



ST. M

Cantina Bolzano
Alto Adige – Italy

St. Magdalener ‘Huck am Bach’

PURE JOY IN A BOTTLE
TERROIR DRIVEN, ITALIAN ALPS EARTHINESS
VELVETY STRUCTURE, ELEGANT BODY
EXTREMELY VERSATILE
90% SCHIAVA-10% LAGREIN
SCENTS OF ROSES, CHERRIES, VIOLETS& ALMOND

PAIRING:  LAMB, CURED MEATS, 
PASTA, BIRD

Cantina Bolzano
Alto Adige – Italy

St. Magdalener ‘Huck am Bach’

PURE JOY IN A BOTTLE
TERROIR DRIVEN, ITALIAN ALPS EARTHINESS
VELVETY STRUCTURE, ELEGANT BODY
EXTREMELY VERSATILE
90% SCHIAVA-10% LAGREIN
SCENTS OF ROSES, CHERRIES, VIOLETS& ALMOND

PAIRING:  LAMB, CURED MEATS, 
PASTA, BIRD

Cantina Bolzano
Alto Adige – Italy

St. Magdalener ‘Huck am Bach’

PURE JOY IN A BOTTLE
TERROIR DRIVEN, ITALIAN ALPS EARTHINESS
VELVETY STRUCTURE, ELEGANT BODY
EXTREMELY VERSATILE
90% SCHIAVA-10% LAGREIN
SCENTS OF ROSES, CHERRIES, VIOLETS& ALMOND

PAIRING:  LAMB, CURED MEATS, 
PASTA, BIRD

Cantina Bolzano
Alto Adige – Italy

St. Magdalener ‘Huck am Bach’

PURE JOY IN A BOTTLE
TERROIR DRIVEN, ITALIAN ALPS EARTHINESS
VELVETY STRUCTURE, ELEGANT BODY
EXTREMELY VERSATILE
90% SCHIAVA-10% LAGREIN
SCENTS OF ROSES, CHERRIES, VIOLETS& ALMOND

PAIRING:  LAMB, CURED MEATS, 
PASTA, BIRD



MOCK

Cantina Bolzano
Alto Adige – Italy

‘MOCK’ SAUVINGON
FROM THE MOCK FAMILY’S VINEYARD,

D A T E D B A C K 6 0 0  Y E A R S  
DELICIOUSLY TART & ELEGANT

GRASSY WITH PLAYFUL HERBS 
CITRUS FRUIT & EARTHY PEARS

ELEGANT ACTIVE ACIDITY 
POWERFULLY RESTRAINED

PAIRINGS: FRESH GOATS’ CHEESE, 
SMOKED SALMON PÂTÉ & CRUSTY 
LOCAL BREAD. 
WITH A LIFE OF 5 YEARS, THERE ARE 
MANY PAIRING TO TRY.
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PERL

Cantina Bolzano
Alto Adige – Italy
LEGREIN ‘PERL’
firm tannins

W I L D  B E R R Y, D A R K  S P I C E  
A N D  LEATHER LEAD THE NOSE 
- SOL ID PALATE-

RIPE BLACK CHERRY, CASSIS, 
CLOVE AND COFFEE BEANS

PAIRINGS: A MEAT EATERS 
AND CHEESE LOVERS WINE 
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TABER

Cantina Bolzano
Alto Adige – Italy

LEGREIN RESERVA  ‘TABER’
THIS WINE IS A TAMED BEAST!
- GRIPPY TANNINS -
IRON & MEATY EARTHINESS, 

B L A C K  &  B L U E F R U T S
C U R A N T  A N D  P L U M  

ALLWHILEBEING ELEGANT & APPROACHABLE

PAIRINGS: A MEAT EATERS 
AND CHEESE LOVERS WINE 
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