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VINIFICATION

Cold pressing, and then
fermentation in steel vats

at a controlled temperature.

GRAPE SERVING TEMPERATURE

100% Pinot Grigio 8°-10°C

PRODUCTION ZONE PAIRINGS

Abruzzo Appetizers, seafood dishes
and white meats. Medium

WINE DESCRIPTION aged cheeses.

Straw yellow colour. Bouquet of
ripe fruits and flowers. Scents of
hay and toasted almond.
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GRAPEJUICE GROUP
WINE IMPORTER

www.grapejuicegroup.com




