
PINOT NERO

Grape Variety  Pinot nero (red grape).

Description This variety is extremely widespread in many 
areas of the world; its origin goes back to the 
French region of Burgundy. This vine needs 
particular climatic conditions, and is very 
susceptible to many diseases. Its cultivation is 
suitable for calcareous soils.

Sensory Notes The most distinctive characteristic of this grape 
is the acidity, which should be preserved so as 
not to compromise the balance of the wine; 
by bringing the grape to a slow ripening in 
cool climate zones, this helps preserve the 
aromas. The color is deep ruby   red. The nose 
has floral notes of violet and rose, and scent of 
red fruit. One the palate is an array of red fruit 
including cherry, raspberry and blackberry. The 
wine is low in tannins. Its acidity is balanced 
with the alcohol it renders, it is soft, flavorful 
and of good structure.

Pairings Roasts, poultry, game such as duck and 
venison, polenta and mature cheeses. 

15/16 °C12°

Demijohn
15/28/34/54 liters

Drum
25 liters

Bag in box
5/10/20 liters


