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italian wine

Fresh as the morning dew with a delicate floral bouquet. For any and
every occasion.

Qualification: I.G.T. Sicilia;

Grapes: Pinot Noir;

Color: pale rose-red;

Scent: fruity, fragrant;

Taste: fresh, harmonious and light-bodied;
Alcoholic content: 12,5% vol.;

Ageing: in tank;

Serving temperature: 13°-15°C/55°-59°F.

1.C

Training system: controspalliera;

Pruning system: cordon spur pruned, Guyot
cane pruned;

Yield: low yield per hectare/acre;

Harvest period: first ten days of September;
Altitude: 150 - 400 m/500 - 1300 feet;
Harvesting method: traditional hand picking.

occasion

Wine-Making: de-stemming and soft pressing;
product of Italy Criomaceration period: 5 - 8 hours;
Fermentation temperature: 22°-24° C/72°-75°F.

Drink it at your leisure
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