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PHOE N I X F ROM T H E A S H E S 

Schiava is a A l to Adige var ie t y that  was long underra ted to the po int  o f 

be ing a lmost forgot ten,  jus t  l ike the o ld l imeki ln a f te r  which the v ineyard 

is named. Elegant power has enabled Ka lkofen to r ise phoenix- l ike f rom 

i t s ashes and cas t  a s t y l i sh spe l l  over the wor ld.  The w ine’s versat i l i t y 

and grace w i l l  tempt you to drop the pear l  o f  your soul  in to a g lass of 

th is nec tar.

 

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

The smal l  Vernatsch grapes come f rom the o ldes t  v ines in the v ineyard, 

and were se lec ted by hand for th is w ine.  The fe rmentat ion began spon-

taneous ly in the wooden fermentat ion vat ,  w i th a ten -day macerat ion 

per iod. Fo l lowing an e ight month maturat ion per iod in bar r ique and b ig 

wood bar re ls ,  the w ine was bot t led in la te -Apr i l .

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

This w ine is a pure p leasure.  I t s  s t ruc ture,  and most o f  a l l  i t s  sof t 

tannins,  make th is w ine unique. The bouquet o f  the w ine is in tense 

and complex .  F lavours of  ber r ies and a n ice minera l i t y charac ter ize 

the aroma.

K A L KOFE N 
2 017

C OM P O S I T ION : 	 Schiava

Y I E L D : 		   60 h l /ha 

B O T T L E S : 		   15.0 0 0

K ALTERERSEE

CL ASSICO SUPERIORE DOC

A L C OHOL : 		  13 ,0 %

AC I D : 		  4,5 g / l

R E S I DUA L S U. : 		 1,5 g / l


