KR ANZELHOF

Vino da tavola
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Allergens. sulfites

Drinking Temperature: 15-17°C
Aging Potential: high
Optimum Drinking 2027 - 2057
Year:

Wine Description

Bright garnet red with brightening edges. Intensely fruity on the nose with
blackcurrant, cherry and hints of tolbbacco and leather. Velvety on the palate,
with fine, ripe tannins, fresh structure, full-bodied and a long finish.

Food Pairing

Goes well with dark and hearty meats, as well as game and wild fowl or
vegan baked artichokes with pomegranate, coriander and a fine sauce of
sunflower seeds

Winery

For over 30 years, the Kranzelhof in Tscherms has been producing wine on-
site and also offers a garden to visit, featuring rotating art exhibitions and
culinary experiences at the Miil and Essbar restaurants.

Kranzelhof | Campenstral3e Ic | 39010 Tscherms | Italy
wein@kraenzelhof.it | www.kraenzelhof.it \a | shop.kraenzelhofit/ | www.instagram.com/kraenzelhof/


mailto:wein@kraenzelhof.it
http://www.kraenzelhof.it
https://maps.app.goo.gl/C8V1D5nsZxDqrysL7
https://maps.app.goo.gl/C8V1D5nsZxDqrysL7
https://shop.kraenzelhof.it/
https://www.instagram.com/kraenzelhof/

	Sagittarius 2021
	Cellar
	A masterpiece of nature.

	Data
	Wine Description
	Food Pairing
	Winery


