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Pinot Grigio 2024
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RESIDUAL SUGAR

SKU

75cl

2024

13.5%

Pinot Grigio (100%)
Natural Cork
33526124

White, Crisp, Dry and
Refreshing

Italy

Alto Adige
Sulphur
Natural Cork
34

5.8g/I Tartaric
2.8g/!
33526124
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WHITE ITALY ALTO ADIGE
STILL WINE

TASTING NOTE

Pinot Grigio from ltaly's far north, with a lightly
floral bouquet and an unusually rich,
concentrated mouth, all pineapple and ripe
melon with a whiff of herbs.

VITICULTURE

Vineyards at altitudes between 350 and 400
metres, sites especially suitable for Pinot
Grigio. Soils are gravely and sandy with a high
calcium carbonate content. The microclimate
is cool with strong contrasts between day and
night time temperatures.

VINIFICATION

Gentle pressing followed by temperature-
controlled fermentation in stainless steel tanks
to preserve fresh, aromatic fruit integrity, with
the wine subsequently maturing briefly on its
fine lees to add texture and depth.

FOOD MATCHING

Better as an aperitif on a warm day or best
suited to light dishes such as salads and light
fish dishes. A few accompaniments would be:
green salad with asparagus, oranges and red
onion.
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