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PINOT GRIGIO BIlanNCH|

The color of thie wine iz pale yellow wilh
greenish reflections. The smell is fruity and
soft with apple and pear. The flavor i= dry and
fresh

Appeflation: LG.T
Wine Type: Whita
Grape Vanety: 100% Pinot Grgio

Soil Type: The soil i gravelly, rich in lime and
sand.

Vine Cultivation System: Syhaoz

The Vine: This ongin comes from Bungundy,
also this vine i3 not more diffused in France. In
ltaly, thiz vine, has been infroduced by =
Piedmontese producer, he siarded his
production at the beginning of 1800,
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Harvest: End of August

Grape Yield: 20 guintal per hectare

PINOT

Vinication Process: Light pressing of whaole
cluster, static. clearing, maceration for few
hours, fermentation camed oui w=ing
autcchihonows yeast starter
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