
 Blanc de Noir 2025
Vino da tavola  

 

 

Wine Description 

Bright rosé color with an intense aroma of strawberry, cherry, and ripe pear.
On the palate, delicately off-dry, fresh and fruity with hints of sour cherry and
an elegant touch. A highly enjoyable summer wine, perfect especially as an
aperitif. 

Food Pairing 

Goes well with light dishes with fish, white meat and summery vegetable
salads or with a vegan roasted potato salad with crispy cauliflower and
artichokes on a fine hummus sauce with lots of fresh herbs. 

Wine Type: Still wine | rose | semidry
Alcohol: 12 %
Residual Sugar: 7.2 g/l
Certificates: organic 
Allergens: sulfites 
Drinking Temperature: 6 - 8 °C
Aging Potential: medium
Optimum Drinking

Year:

2025 - 2031

Vineyard 

Vineyard Site:

This morainic soils are a mixture of sand, clay, rock fragments, and minerals. 
Origin: Italy, South Tyrol, Meran, Tscherms 
Quality grade: Vino da tavola 
Site: Möranenboden
Site Type: hilly land, hillside 
Varietal: Lagrein 40 % | single guyot

6500 - 8500 plants/ha
Merlot 40 %
Vernatsch 20 %

Geografical Orientation: south east, south, south west 
Sea Level: 292 - 700 m
Soil: moraine deposits

granite

Harvest and Maturing 
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Lively Rosé – Fruity, fresh, and effortlessly drinkable.

This rosé is crafted from the saignée of Lagrein, Merlot, and Vernatsch. Gentle,
cool fermentation preserves the grapes’ vibrant fruit aromas, while the slow
fermentation retains a fine, natural residual sweetness. Six months of ageing
on the fine lees in used wooden barrels lend the rosé additional structure and
depth.
Fermentation: spontaneous

stainless steel tank | 3 week(s) | temperature
control: yes | 18 °C | 100 %

Maturing: big oak barrel | 225 - 500 L | used barrel | 6
month(s)
Batonnage: 1 time per week

Time on the Fine Yeast: 4 - 6 month(s)
Bottling: screw cap | middle/may 2025 | 2000 bottles | Lot

Number: LB2024

Winery 

For over 30 years, the Kränzelhof 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. 

Weinlinie 

Klassisch
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