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Stefan

PASSION TURNED
PLEASURE.

For Stefan Pfostland Georg Weger, the Pfostl Winery in Schenna
was adream cometrue. They are childhood friends, as they grew
up within a stone’s throw of each other. Georgis connected to
the Pfostl family on his mother’s side. He works in the vineyards
and processes the grapes in the cellar. Stefan is a dedicated
restaurateur. However, his biggest passion is wine. Nowadays,
he looks after sales, and when time permits, he helps in the

vineyard or in the cellar.



valpitan

THE SELECTION LINE.

“Valpitan” is the nearly forgotten name of the farmland sur-
rounding our little wine cellar. The name has Romanic roots
and can be translated as “valley on steep trail”. This is where
our precious wines mature. To honour this tradition, we de-

cided that only our best wines could carry the Valpitan label.

WHITE WINES

+ Chardonnay

« Sauvignon

RISERVA
+ Blauburgunder Riserva
+ Merlot Riserva

» Lagrein Riserva




OUR SEKT.

The Pfostl winery still uses the traditional method of bottle
fermentation for its Sekt. It takes two months until the yeast
breaks down the sugar into alcohol and the fine bead is for-
med. The cool temperatures in our stone cellar are ideal for
this. Our Sekt then lies on the yeast lees for several months,

until it is disgorged by hand.

« Vernablanc

» Spumante Brut Valpitan

+ Spumante Rosé Valpitan




G Lomen

OUR CUVEES.

We enjoy the silence of working in the vineyard. But what truly
makes us happy is when this silence is broken by the chirping of
birds, who sometimes regale us with their lively songs. These

wines are dedicated to the birds in our vineyards.

LIQUEUR WINES

Mauersegler Valpitan

WHITE WINES

+ Zeisig (sweet)

ROSE

+ Gimpel (sweet)

« Stiegliz (dry)




OUR VINEYARD LINE.

THE HANDY
Wines that elegantly convey their provenance and their grape. L | TT L E
The grapes are from our vineyards around Meran. INTERME ZZO

EN.




,HOLD THE DROP*

The DropStop: Our handy little gift for you.

Here’s how it works: Roll up the wine spout, insert itinto the

neck of the bottle, pour the wine, and enjoy.

Reliably prevents drips.
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VERNATSCH

WHITE WINES
« Pinot Bianco
« Pinot Grigio
+ Chardonnay

+ Sauvignon

« Gewdrztraminer

RED WINES
« Vernatsch
» Merlot

+ Lagrein



THE VINEYARDS
NEAR MERAN.

The environs of Merano/Meran hold excellent sites, which are

perfect for a whole range of high-quality grape types:

from Merlot and Goldmuskateller in the warmest areas not far
from the Gardens of Trauttmansdorff Castle, to the typical
Merano/Meran grape in Meran and Tscherms, to Sauvignon,
Chardonnay, Pinot Bianco/Weillburgunder and Blauburgun-
der, growing in Schenna and Marling in steep vineyards with

spectacular views of the spa town of Merano/Meran.
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THE VINEYARDS.

Pfostl Winery
Sauvignon
Blauburgunder
WeiRburgunder
Chardonnay
Blauburgunder and
Chardonnay

Sauvignon

Lagrein, Vernatsch,
Gewiirztraminer, Pinot Grigio
Sauvignon

Merlot

Goldmuskateller
WeilRburgunder, Lagrein

and Vernatsch
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TOURS WITH WINE TASTING
AND PURCHASES.

The vineyard is open to tours every Friday from 6 p.m., by
appointment. For groups of two or more, we offer tours with
barrel samples and tasting sessions with appetizers. Groups
are also welcome. Wines can be purchased in the Schenna

Resort wine shop.

Scan the QR code for
information and prices.
Contact info@schenna-resort.
com for reservations.

+39 0473230 760
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Ourwines can also be purchased at Feinkost Pféstlin Schenna.
Our friendly staff are happy to assist you in finding the perfect
wine pairing. Delikatessen Pfostl has everything you need for

your full tasting pleasure!

Monday to Friday from 9 a.m. to 6 p.m.

Saturdays from 9 a.m. to 1:30 p.m.




