Red Wines 

Pinot Noir
Considered the king of all Burgundy grapes, Pinot Noir has been at home in Alto Adige since the mid-19th century, and its star has constantly been on the rise since the 2000s. Nowadays, eleven percent of the total cultivation area in Alto Adige is covered in Pinot Noir vines, especially on the slopes in Mazon, Glen, and Pinzon in Bassa Atesina or in Val Venosta. That is where you will find the grapes for the best Pinot Noir south of the Alps, for wines with a soft, elegant body and an intense scent of red and dark berries. The full potential of Pinot Noir best unfolds when served at a temperature of 14–16 °C ((57–61 °F).
Recommended for: game, spring lamb, rabbit, hard cheese 

Cabernet 
The designation of origin under wine regulations for Alto Adige makes it possible to use only the designation “Cabernet”, but there are two varieties: Cabernet Franc, the older of the two varieties, and Cabernet Sauvignon which came into existence as a cross between Cabernet Franc and Sauvignon Blanc. Cabernet varieties have been grown in Alto Adige for more than one and a half centuries. They occupy an ever-growing cultivation area, also because they like it warm (i.e., in the southern part of Alto Adige),  and therefore benefit from rising temperatures. Approx. three percent of the total cultivation area in Alto Adige are currently used to grow Cabernet vines. The grapes thus grown are used to make peppery, spicy wines with soft tones (blackcurrant and blackberry). Cabernet must mature properly in order to unfold its full potential (when served at 16–18 °C (61–64 °F)). The name of the game is: the more peace and quiet, the better.
Recommended for: game, lamb, classic meat dishes, hard cheese 

Schiava 
Schiava (also referred to as Vernatsch or Trollinger in German) is a real Alto Adige local, an indigenous grape variety which dominated the winegrowing business in Alto Adige from the early modern period to the 1980s. While connoisseurs may have turned up their noses at Schiava back in the days, this variety is now going through a renaissance on 468 hectares of cultivation area thanks to a strict quality policy. Schiava is a light wine with low tannin content, flowery notes, and a versatile character: it can be full-bodied (Santa Maddalena), soft (Lago di Caldaro), or spicy (Merano).
Recommended for: aperitif, appetizers, speck and cold cuts, cheese, veal, traditional Alto Adige dishes, Italian dishes

Merlot
Like many other Burgundy grapes, Merlot was also first grown in Alto Adige in the late 19th century. And that was quite obviously a success: since then, the cultivation area has grown to 198 hectares. Merlot prefers warm places at low altitudes (i.e., in the southern part of Alto Adige), making it a profiteer of climate change. Served at a temperature of 14–16 °C (57–61 °F), Merlot is widely regarded as a full-bodied, fruity, corpulent, yet soft wine (thanks to mature tannins) which teases the nose with notes reminiscent of blackberries, blackcurrants, and spices. 
Recommended for: veal, game, beef, cheese 

Lagrein
Like Schiava, Lagrein is originally from Alto Adige, i.e., an indigenous variety. In contrast to its more successful cousin, Lagrein had almost become extinct in Alto Adige before it went though a major popularity boost around the turn of the millennium. These days, Lagrein is cultivated on 545 hectares of land, which equals almost ten percent of the total cultivation area in Alto Adige. The wines it produces are full of character, with a velvety body and soft acidity. Its aroma is reminiscent of berries, cherries, and violets, with additional spicy notes that emerge when barrel-aged. By the way: there is also a rosé version of Lagrein (known as Lagrein Rosato or Lagrein Kretzer).
Recommended for: game, beef, hard cheese 

Moscato Rosa
Moscato Rosa is originally from Sicily, and it shows: that grape likes it warm. That is one of the reasons why it found a second, if somewhat confined, home in Alto Adige in the mid-19th century. Only seven hectares of vineyard are occupied by Moscato Rosa vines, making Moscato Rosa from Alto Adige a rare and exclusive treat. By the way, Moscato Rosa is known in German as “Rosenmuskateller,” and it is clear why: this full-bodied, aromatic, and complex sweet wine really gives forth a distinct scent of roses.
Recommended for: strawberry and chocolate desserts, crêpes, poppy seed strudel 
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