
This wine is extremely linked to the ter-
roir in which is planted.
The vines are 30 years old and therefore 
they already have the capability of enhan-
cing the great characteristics of this 
unique terroir.
The wine is fermented in open stainless 
steel vats, completely destemmed, and then 
aged for 6 months  in the same container.

APPELLATION ↘
PINOT NERO IGT PROVINCIA DI PAVIA

GRAPE VARIETY ↘
100% PINOT NERO

PRODUCTION AREA ↘
LOMBARDIA - OLTREPÒ PAVESE

SERVING TEMPERATURE ↘
14-16°C

COLOR ↘
RUBY RED

↘

PINOT NERO

ALCOHOL ↘
12,5% VOL
CAN SIZE ↘
250 ML - 2 GLASSES
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