Pinot Grigio

Berry to Silk.
Shows in the long run.

13,5

alcohol

STURM

pinot grigio

varietal

pinot grigio

35

years

average vineyard age

Sturm: structure and nature.



THIS CHANGEABLE WINE, LIKE A
CHAMELEON CHANGES ACCORDING

TO THE CIRCUMSTANCES AND YET
MAINTAINS ITS REFINES. ELEGANT

AND REFINED AS IT IS, IT DOMINATES
OVER ANY DINING TABLE, FLUENTLY
EXPRESSING ITSELF IN VARIOUS ACCENTS.
PINOT GRIGIO IS LIVELY AND BRILLIANT

BY CHARACTER, TURNING FROM BERRY
INTO SILK IN THE MOUTH. STRIKING IN THE
LONG RUN: WHAT AT FIRST SEEMS WILD
FLOWERS TURNS INTO APRICOT AND
LEADS YOU FAR, FAR AWAY FROM

WHERE YOU STARTED OFF.

Star sign: Gemini.
Favourite colour: given its extreme
brilliance, its colour cannot be but blue.

VARIETAL
Pinot Grigio

VINEYARD

Average vineyard age: 35 years

Vine system: guyot

Harvesting period: end of August - first days of September
Grape harvest: by hand

Area of Production: Cormons (Gorizia)

WINEMAKING

The grapes are delicately de-stemmed and placed in a
pneumatic press for soft pressing without maceration.
Fermentation is carried out in stainless steel tanks
under a controlled temperature (16 - 18°C). This wine
spends 6 months on the lees and is then bottled.

TASTING PROFILE

Dynamic, lively, fruity. Deep straw yellow in colour.

To the nose it offers distinct aromas of pear and
banana evoking images of a large basket of ripe fruit.
In mouth it is soft, well structured, silky and perfectly
balanced. Rich flavours linger on the exceptionally
long finish.

FOOD PAIRING

Matches very well with fish-based first course dishes.
Excellent with steamed crustaceous treats, where the
delicate flavours combine well with the boldness of
the wine. Exceptional when served with breaded
scallops and clams.

SERVING TEMPERATURE: 11°C
ALCOHOL: 13,5% vol
TOTAL ACIDITY: 5,60 ¢/l
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