
This wine is fermented and aged in stain-
less steel tanks for 8 months. The grapes 
are coming from a South exposed vineyards 
in the heart of Oltrepò Pavese, early pi-
cked to preserve the natural acidity.
At the nose the fruitiness is combined with 
the minerality coming from the composition 
of the soil rich in limestone.

APPELLATION ↘
PINOT GRIGIO IGT PROVINCIA DI PAVIA

GRAPE VARIETY ↘
100% PINOT GRIGIO

PRODUCTION AREA ↘
LOMBARDIA - OLTREPÒ PAVESE

SERVING TEMPERATURE ↘
6-8°C

COLOR ↘
STRAW YELLOW

PINOT GRIGIO

ALCOHOL ↘
12% VOL
CAN SIZE ↘
250 ML - 2 GLASSES

↘WHITE WINE
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