Marco Felluga

Collio Pinot Grigio Mongris 2024

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

COUNTRY

REGION

ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

75cl

2024

12.5%

Pinot Grigio (100%)
Agglomerate Cork
K8426124

Italy

Friuli-Venezia Giulia

Sulphur

Vegans, Vegetarians

Agglomerate Cork
3.46

5.01g/l Tartaric
11g/!

K8426124
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WHITE ITALY FRIULI-VENEZIA SUITABLE
STILL WINE GIULIA FOR VEGANS

TASTING NOTE

Golden Yellow in colour. It has an intense and
immediate boquet with pronunced hints of
acacia flowers, broom and apple. In the
mounth it is elegantly fruity and becomes full
bodied, well structured and has a remarkably
long finish.

VITICULTURE

Guyot.

VINIFICATION

Fermentation takes place in stainless steel.
The wine thus obtained is left to refine six
months on the lees before being bottled, and
then some months in the bottle.

FOOD MATCHING

Seafood, grill plates, salads.

enotria

WINES & SPIRITS



