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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 rappor t between terr itory 
and Lagrein’s native soul . Carano shuns the grape’s intractably 
rust ic edge and shades into a sophist icated elegance, transcending 
mere sense of p lace to become a genuinely cosmopol itan icon. 
 
V I N TAG E

The winter months of 2022 were markedly poor in precipitation. 
Only April brought significant rain and replenished the groundwater 
somewhat. May was one of the warmest on record and gave a strong 
boost to vegetation. The entire summer was marked by drought and 
was reminiscent of the summers of 2003 and 2015. The ripening of 
the grapes progressed rapidly and already on the end of August the 
first grapes were harvested. As the autumn also brought hardly any 
precipitation, the grape harvest went smoothly and excellent grapes were 
harvested. As early as mid-October, the grape harvest came to an end.  
 
V I N I F IC AT ION

The wine undergoes fermentation in wooden vats, fo l lowed by a 
20-day maceration on the sk ins. After the spontaneous malo lact ic 
fermentation, the wine is matured in barr iques for 16 months.

L O C AT ION/ S OI L

The Arzenhof is s ituated on a h i l ls ide between 800 and 1,300 feet 
above the western s ide of Lake Kaltern. It is character ized by a ta lus 
cone s lop ing to the southeast, featur ing calcareous gravel , porphyry, 
and quar tz sand, a long with suf f ic ient loam. This terro ir, combined 
with the Mediterranean microc l imate, creates un ique condit ions for 
v it icu lture.

TA S T I N G N O T E S

The wine has a deep dark color and reveals notes of cherr y, b lackberry 
and p lum on the nose. It is very ju icy on the palate with a sp icy note 
and supple tannins. The f in ish is p leasantly soft and round.

C A R A NO 
2 022

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 :		   4,000

LAGREIN R ISERVA DOC
VIGNA ARZENHOF

A L C OHOL :		  13.5 %

AC I D : 	 	 5.6 g/l

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


