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PINOT GRIGIO

Soil:

Color: 

Nose: Fresh and clean
Taste:

Country of Origin: Italy
Classification: IGP

Varietals: 100% Pinot Grigio
Fermentation: Stainless steel cold fermented

Acidity:

Residual Sugar: 4 - 6 g/l
Alcohol: 11.0 - 12.0% vol

This is a light to medium bodied wine, 
boasting peach, citrus, pear and green 
apple flavors with bright, crisp acidity 
and a fresh lingering finish.

 Deep clay

Light yellow with green

Peach, citrus and almond flavors,
crisp, bright acidity with a

5.5 - 6.5 g/l

reflections

lingering finish


