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Story of the wine:
St. Magdalener is one of Alto Adige’s most traditional and distinctive red

wines, known for its gentle tannins, vibrant fruit, and alpine elegance.
This cuvée from H.Lun blends Vernatsch (also known as Schiava) with a

small portion of Lagrein, grown on the sun-drenched, south-facing
slopes around Bolzano in the historic Santa Maddalena zone. H.Lun,

established in 1840, was one of the first producers in Alto Adige to label
only the finest wines from top sites under its own name. Now under the
winemaking care of Cantina Girlan, H.Lun continues to prioritise terroir

expression and fine craftsmanship. Fermentation and ageing in concrete
ensures freshness and textural precision, with no oak to mask the

natural purity of the fruit. The result is a wine deeply rooted in place and
tradition, made for everyday pleasure but with enough finesse to turn

heads. From the 2023 vintage, all H.Lun wines will also shift to lightweight
bottles—an important step in their broader commitment to sustainability

and reducing environmental impact.

Varietals:
 Vernatsch (majority), Lagrein (minority)

Area:
 Santa Maddalena (S. Maddalena), Bolzano – Alto Adige DOC

Av. age of the vines:
 25 years

Vinification:
 Fermented and matured in concrete vats to retain varietal purity and

freshness; no oak

Descriptions for Wine List:
Vibrant and delicately perfumed, this is a classic St. Magdalener: cherry,
almond and violet aromas lead into a silky, fresh palate with fine tannins
and a touch of spice from Lagrein. A benchmark Alpine red—great slightly

chilled and wonderfully food-friendly.
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