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Lago di Caldaro classico/Schiava “DELIA” 
Südtirol/Alto Adige DOC 
 

 

Vintage: 2023 
 

Variety: 
Different types of Schiava 
 

Terroir:  
The "Feld" vineyard is in the north of Lake Caldaro and is known for its 
colourful and expressive Kalterersee/Schiava wines. 
The vineyard is located at approx. 280 metres above sea level. 
The deep, gravelly and mineralised moraine soil from the glacial period 
is ideal for growing the Schiava variety. 
The grape vines are cultivated on the pergola and are up to 80 years old. 
 

Climate:  
The breezy, warm, south-facing location brings the Schiava variety to 
absolute full ripeness and guarantees a typical variety character. 
 

Vinification:  
Mash fermentation takes place in stainless steel tanks. The wine is 
matured in large wooden barrels. 
 

Harvest time:  
Second decade in September 
 

Tasting notes:  
The classic Lago di Caldaro/Schiava from the Weingut Morandell 
presents itself with a lively deep ruby red colour. 
Pleasantly elegant on the nose with aromas of red fruits such as 
raspberries and a hint of cherry, the bouquet is velvety, full and 
structured on the palate. 
 

Food Pairing: 
An excellent accompaniment to typical South Tyrolean home cooking, 
but also ideal with Italian starters or white meat. 
 

Alcohol: 12,5 %Vol Serving temperature: 12- 14°C 
  

Total acidity: 4,5 g/l Aging: 3-5 years 
  

Residual sugar: 1 g/l Availability: 0,75 lt 
  

Harvest: Entirely handpicked  
 
 

 


