
Sparkling,
Bubbly,
Fizzing,
Tingling.

S C H W E P P E S  L E M O N  |  S C H W E P P E S  T O N I C 				      3 . 5

S A N B I T T E R  |  G I N G E R I N O  |  C A M P A R I  S O D A 		           3 . 8

S O L T E R R A 									                  6 . 5

[own creation to celebrate our new “Solterra“ pool houses]

Prosecco, mineral water, lime, blackcurrant, mint 				  

H U G O  |  A P E R O L  S P R I T Z 							          5 . 8

also non-alcoholic										             5

P R O S E C C O  C O È R 									           4 . 5
D R U S I A N  W I N E R Y

Aperitifs.



D R A F T  B E E R 							     

Forst Kronen									        4 	 6

Hefeweizen									         4 	 6
							     

B O T T L E D  B E E R 				  

Forst 1857									         4

Forst Felsenkeller								        4

Forst non-alcoholic 0,0%							       4

Hacker-Pschorr								        4

Mooser Liesl									        4

Stiegl Hell								               4
							     

0 . 3    0 . 5

M I N E R A L  W A T E R 							       1 . 3 		   2 . 8 	           5 . 4

Still or sparkling	

N A T U R A L  W A T E R  0  K M 							                     2

Carafe							    

J U I C E S 								         	 2 . 2 	 4 . 2

Elderberry, raspberry + Co. 
sparkling with or without fizz

	
S O U T H T Y R O L E A N  A P P L E  J U I C E

pure										          2 . 5 	  5
sparkling with or without fizz						      2 	  4 				  
		

S O F T  D R I N K S 								       2 . 7 	 5 . 4

Coca Cola, Lemonade + Co.

0 . 2  	  0 . 4    0 . 5    0 . 7 5    1 . 0

Refreshments.



Wine -
an Artwork 
in a Glass.

S P E C I A L  B O T T L I N G  F O R  C A M P I N G  T I S E N S

L O C A L  F R O M  T I S E N S  |  P R I S S I A N

O R G A N I C



R O S É  S P A R K L I N G  W I N E  S W I N G 						         2 4 	  
Z O L LW E G H O F  E S TAT E

Bril l iant red color,  organic rosé sparkl ing wine from Lana, 
fresh and fruity, ideal as an aperit if  or paired with antipasti .

S P A R K L I N G  W I N E  C O M I T I S S A  P A S  D O S É  R I S E R V A 		     4 9  		
L O R E N Z  M A R T I N I  W I N E R Y

Straw yellow, f ine perlage, aromas of honeycomb, bread 
crust,  f l int,  and banana. Full-bodied, harmonious, and long-
lasting. Ideal as an aperit if,  with appetizers,  and fish.

Sparkling
Wines.

S O U T H  T Y R O L

P R O S E C C O  C O È R 						         			      2 4 	  4 . 5
D R U S I A N  W I N E R Y
Veneto. Treviso. Valdobbiadene

Soft,  harmonious sparkl ing wine. Ideal as an aperit if,  with 
antipasti ,  f ish, and l ight appetizers.

G R A N D E  C U V E E  A L M A  F R A N C I A C O R T A 		                  6 1  		
B E L L AV I S TA  W I N E R Y
Lombardia. Brescia. Erbusco

Award-winning sparkl ing wine from Bellavista, with a broad 
bouquet of white f lowers and ripe fruits,  spicy and 
persistent in taste.

I T A L Y



White
Wines.

S O U T H  T Y R O L

P I N O T  B L A N C  C A M P I N G  T I S E N S  					               2 4 	  4 . 5 
B I A N C O  –  S P E C I A L  B O T T L I N G
N A L S / M A G R E I D  W I N E R Y
											                       
Straw-yellow Pinot Blanc, with aromas of r ipe apples and 
sweet pineapple, elegant and crisp, refreshingly fresh with 
beautiful acidity. Ideal as an aperit if,  with appetizers,  white 
meats, and fish dishes.

P I N O T  B L A N C  P I C H L 							                3 1
G R O S S K E M AT  E S TAT E

Ripe aromas of apple, citrus, peach, elderflower, and floral 
notes. Elegant f inesse and l ively freshness on the palate. 
Pleasant f inish. A perfect match for l ight and delicate dishes.

P I N O T  B L A N C  S C H U L T H A U S E R 					              3 3 
S T.  M I C H A E L  E P PA N  W I N E R Y 

Subtle and restrained, fruity and fresh. Aromas of apple, 
apricot,  pear,  with f ine acidity and creamy fruit .  Ideal as an 
aperit if  and with South Tyrolean specialt ies.

M O S C A T O  G I A L L O  P F E F F E R E R  					                2 8 	  5
S C H R E C K B I C H L  W I N E R Y

Spicy aroma with a hint of pepper. Light wine with youthful 
freshness. Delicate fruity notes of muscat. Elegant, crisp, and 
ful l  of character.  Perfect as an aperit if,  with salads, white 
meat, and vegetarian dishes.

C H A R D O N N A Y  K A L K 							                2 8     4 . 6
N A L S / M A G R E I D  W I N E R Y

Aroma of r ipe apple, melon, and banana. Fresh, juicy, and 
persistent.  Perfect as an aperit if  for summer evenings, 
ideal with appetizers and pasta dishes.

S A U V I G N O N  P R I S C U S  							                3 5 
S C H L O S S  W E H R B U R G  W I N E R Y

Deep and complex, bouquet of elderflower, citrus, white 
peach, and lemon balm. Dense, with good length and great 
mineral ity.  Ideal with cream soups, f ish, and white meats.

S A U V I G N O N  M A N T E L E  							               4 3 	  6 . 5
N A L S / M A G R E I D  W I N E R Y

Intense straw yellow, complex, with aromas of grapefruit , 
elderflower, and pepper. Fresh structure, clean power on 
the palate. Fabulous as an aperit if,  with appetizers,  and 
asparagus.



S A U V I G N O N  B L A N C  N A T I V  							          5 4
S C H L O S S  W E H R B U R G  W I N E R Y

Orange/natural wine, spontaneously fermented on the skins, 
aged on lees in barriques, minimal sulfur addition, 
unclarif ied and unfi ltered. Aromas of pear,  apple, complex 
and long-lasting, with peach and apricot on the palate. 
A must for natural wine enthusiasts and the adventurous.

G E W Ü R Z T R A M I N E R  S E L I D A 	  					              2 9 . 5
T R A M I N  W I N E R Y

Straw to golden yellow, with a wide range of fruity notes 
on the nose, from tropical fruits to spicy peppery hints and 
the characteristic rose. On the palate, a subtle sweetness, 
supported by juicy acidity. Long-lasting. Excellent with f ish 
appetizers,  pâtés, and hard cheeses. 

C U V É E  P R I S S L A ´ 						               		     3 0
Z O L LW E G H O F  E S TAT E  |  I R M G A R D  W I N D E G G E R

A cuvée of Souvignier Gris and Muscaris from Prissian and 
Lana. Freshness and mineral ity from the foothil ls ,  with the 
broad ful lness of the warm valley f loor.  Ideal as an 
aperit if,  with antipasti ,  r isottos, pasta, f ish, and white meats.

I T A L Y

L U G A N A  C A T U L L I A N O 						                      2 8
C A N T I N A  P R AT E L L O
Lombardia. Brescia. Padenghe at Lake Garda

Floral and fruity aromas on the nose, medium body, with 
l ime and Granny Smith apple. On the palate, a balance of 
white f lowers and yellow fruits.  Ideal with gri l led f ish, 
seafood, and pasta dishes.

V E R D I C C H I O  C A M P O  D E L L E  O C H E 			                  2 8
FAT T O R I A  S A N  L O R E N Z O
Marche. Ancona. Montecarotto

Straw yellow, with aromas of acacia, pear,  apple, and 
almond, along with a f loral note of saffron. Fresh taste, 
intense f inish with sl ight bitter notes. Perfect with f ish and 
vegetable dishes.

G A V I                 						                            3 1
T E N U TA  L A  S C O L C A
Piemonte. Alessandria.  Gavi

Pale straw yellow, delicate, fresh bouquet, very dry, with a 
pronounced acidity. Ideal with appetizers,  f ish, seafood, 
and white meats.



L A G R E I N  R O S É 								                   2 7 	  4 . 5
R O T T E N S T E I N E R  E S TAT E
											                      	  
Fruity and fresh aromas of cherries,  raspberries,  and red 
currants. Lovely freshness, pleasant acidity, and a long-
lasting f inish. Ideal as a summer aperit if,  with bruschetta, 
r isotto, and l ight f ish dishes.	

C U V É E  R O S É 						                      		     2 8
N A L S / M A G R E I D  W I N E R Y

Aroma of strawberry, cherry, and a hint of almonds. Fresh 
on the palate, balanced acidity, with l ight almond notes in 
the f inish. Lovely with cold f ish appetizers.

Rosé
Wines.

S O U T H  T Y R O L

C H I A R E T T O  S A N  E M I L I A N O 							         2 8
C A N T I N A  P R AT E L L O
Lombardia. Brescia. Padenghe at Lake Garda								      
			              	  
Cherry red with ruby reflections, fresh on the nose with 
aromas of almond blossom, banana, Wil l iams pear, cedar, 
and golden apple. Fruity, l ight,  and sl ightly bitter on the 
palate. Perfect with f ish, seafood, and vegetarian dishes.				  

I T A L Y



Red
Wines.
S O U T H  T Y R O L

S T .  M A G D A L E N E R  C A M P I N G  T I S E N S 					       2 4 	   4 . 5
R O S S O  –  S P E C I A L  B O T T L I N G
N A L S / M A G R E I D  W I N E R Y 	  

Intense ruby red, strong fruity aromas of cherry, red 
berries,  and almonds with l ightly toasted notes. Elegant yet 
strong structure, fresh fruit iness, and fine-grained tannins. 
Perfect with traditional South Tyrolean cuisine.

P I N O T  N O I R  P A T R I C I A 								          2 8 	   5
G I R L A N  W I N E R Y

Garnet red, fruity aroma of plums and black currants, with 
notes of wood and cloves. Spicy, fresh, with prominent 
tannins and a long finish. Perfect with mushroom dishes, 
meat sauces, roasts,  and aged cheeses.

M E R L O T  H U B E R F E L D 						                     3 2
S T.  PA U L S  W I N E R Y

Aroma of plums, mulberries,  black currants, and heart 
cherries.  Fine earthy notes, a hint of l icorice, cloves, and 
cinnamon. Si lky tannins, a characterful body, and a rich, long 
finish. Ideal with meat dishes, game birds, and aged cheeses.

L A G R E I N  M U R I  G R I E S  					                           2 8 	   5
M U R I  G R I E S  W I N E R Y

Intense purple red, complex nose with violets,  chocolate, 
plums, and cloves. Elegant, velvety, with f ine tannins and 
bitter almond notes. Perfect with meat, gri l led dishes, 
game, and cheese.

L A G R E I N  R I S E R V A  A B T E I  M U R I 						         4 8
M U R I  G R I E S  W I N E R Y

Deep garnet red, concentrated aromas, fresh and fruity with 
notes of coffee, black berries,  and raspberries.  Firm tannins, 
fresh acidity, complex and long-lasting. Pairs well  with 
pasta, appetizers,  cheese, and meat.

C A B E R N E T  S A U V I G N O N  R I S E R V A  S T A F F E S 	  		     4 4
KO R N E L L H O F  E S TAT E

Dense ruby red, intense fruit aromas (blueberries, 
blackberries,  black currant),  spicy notes (pepper, juniper, 
bay leaves),  with l ight toasted aromas. On the palate, 
complex structure, pleasant ful lness, f irm tannins, and a 
long-lasting f inish. Pairs well  with gri l led red meat, game, 
and steak.			 



C U V É E  I I I  H A N S 				     				            3 0   
Z O L LW E G H O F  E S TAT E  |  I R M G A R D  W I N D E G G E R

Bright, vibrant red, fruity with f ine tannins. Cuvée from PIWI 
grape varieties,  ideal with South Tyrolean dishes such as 
dumplings, Schlutzer,  pasta, and platters of cured meats.

C U V É E  V A N G A R 				     				            2 9    5
N A L S / M A G R E I D  W I N E R Y

Intense aromas of r ipe wild berries,  black currant,  and spices. 
The softness and elegance of Merlot combine with the 
character strength of Cabernet. A great,  sophisticated wine, 
ideal with red meat, game, and cheese.

C U V É E  I L  C O N T E 					        				       3 5
M A N I N C O R  W I N E R Y

Bright, dense ruby red, fruity with small  berries,  later 
becoming spicy with hints of l icorice and pepper. Full-
bodied on the palate with f irm, f ine tannins, and a 
Burgundy-l ike smoothness. Ideal with spicy Mediterranean 
appetizers and roasted or gri l led (red) meats.

I T A L Y

M O R E L L I N O  D I  S C A N S A N O 						               3 3
P O D E R E  4 1 4
Toscana. Grosseto. Magliano									       

Intense ruby red, with aromas of black cherries and black 
currants, prominent tannins, well-structured and balanced 
with a long finish. Very pleasant.

B R U N E L L O  D I  M O N T A L C I N O 						              7 5
T E N U TA  P I E T R O S O
Toscana. Siena. Montalcino									       

Intense and complex aromas of small  red fruits,  vanil la,  and 
jam, with a hint of underbrush. Beautiful structure and 
freshness, strong fine tannins, elegant and well-balanced, 
with a long-lasting f inish.



I T A L I A N  C L A S S I C S 				                        5 . 5

Braulio, Ramazotti, Montenegro, Fernet + Co.				  

S C H N A P P S 									         4

Treber, Williams, Nusseler, Obstler, Rasperry				  

G I N  T O N I C 									         9 . 5

Distilled dry gin from South Tyrol
classic gin flavour, delicately fruity, mild	

G R A P P A  C H A R D O N N A Y  B A R R I Q U E 			    	 5
N O N N I N O

G R A P P A  S A R P A  O R O  D I  P O L I 					     5
P O L I

E S P R E S S O  .  E S P R E S S O  M A C C H I A T O 				    1 . 8

+ cream									                 + 0 . 2
+ decaffeinated								                + 0 . 2
		
		
E S P R E S S O  C O R R E T T O 							       3 . 5

with liqueur or Schnapps								      

C A P P U C C I N O 									         2 . 9

+ cream									                 + 0 . 2
+ decaffeinated								                 + 0 . 2

A M E R I C A N O 									         2 . 7

Cup of coffee

L A T T E  M A C C H I A T O 							       3 . 5

+ decaffeinated								                + 0 . 2

Digestifs
 &  Final Touches.

W E  S E R V E  F A I R - T R A D E  C O F F E E

F R O M  T H E  S O U T H  T Y R O L E A N  R O A S T E R Y  C A R O M A .


