Brandolini

Pinot Grigio, DOC Friuli 2025

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl

2025

12%

Pinot Grigio (100%)
Agglomerate Cork
A3416125

White, Crisp, Dry and
Refreshing

Italy

Friuli-Venezia Giulia
Sulphur

Vegans, Vegetarians
Agglomerate Cork
3.45

5.54¢g/I Tartaric
3.02g/I

A3416125
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WHITE ITALY FRIULI-VENEZIA SUITABLE
STILL WINE GIULIA FOR VEGANS

TASTING NOTE

Fresh and elegant, with aromas of pear, white
peach and citrus blossom, complemented by
hints of green apple and white flowers. The
palate is crisp and beautifully balanced,
offering juicy orchard fruit, vibrant acidity and a
subtle mineral note, finishing long, clean and
refreshingly dry.

VITICULTURE

The vineyards lie in the Friuli Grave DOC,
where alluvial gravel soils, warm sunny days
and cool Alpine breezes create ideal
conditions for Pinot Grigio. Careful vineyard
management and moderate yields encourage
slow, even ripening, producing grapes with
vibrant acidity, delicate aromatics and
excellent varietal purity.

FOOD MATCHING

The perfect partner to small molluscs, fried
fish, eggdishes, risotto, fresh and delicate
cheeses.
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WINES & SPIRITS



