
Grape Variety 	Pinot bianco (white grape).

Description	 Considered a genetic mutation of Pinot Grigio, 
it is widely cultivated for its distinctive features; 
its grapes have low aromaticity and high 
acidity. Therefore, the perfect grapes to be 
assembled in blends with other varieties or to 
become a sparkling wine after vinification.

Sensory Notes	 The color is straw yellow with greenish 
highlights. The scent is delicate with notes 

	 of lime blossom, ripe fruit, apple and peach. 
The taste is full, harmonious and persistent.

Pairings	 Aperitif and first courses in general, pairs well 
with chicken and fish, especially shellfish and 
crustaceans. 

PINOT BIANCO

8/10 °C12°

Demijohn
15/28/34/54 liters

Drum
25 liters

Bag in box
5/10/20 liters


