MERAVIGLIA

Pinot Grigio
Colline Pescaresi IGT

Frutta a polpa bianca e sentori floreali accompagnano la
piacevole freschezza e sapidita di questo vino. Il finale
ricorda la mandorla.

Vinificazione: pressatura soffice a freddo in ambiente
inertizzato, decantazione statica del mosto e
fermentazione a temperatura controllata.

White fruits with flowery hints at the nose, fresh and salty in
taste with almond finish.

Winemaking: soft cold press in an inert atmosphere, settling of
must and fermentation at a controlled temperature.

Production Area: Loreto Aprutino (PE)
Variety Grape: Pinot Grigio
Plantation Year: 2002

Altitude: 280 mt

Type of Vineyard: Spurred Cordon
Density: 4000 plants/hectar
Harvesting Period: from 10th to 20th Aug.
Exposure of Land: South/South-East
Production: 3 kg/plant

Serving Temperature: 6°-8° C
Alcohol: 13% vol.
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PINOT GRIGIO




