K'C‘)SSLEl\

PINOT BIANCO

ALTO ADIGE DOC

TASTING NOTES

This variety has been cultivated in South Tyrol for over a century
and has become a reference point for our wines. Depending on
the vintage, its aromatic complexity develops flavours of apple,
peach or pear. Its acidity and minerality are convincing on the
palate: it is one of South Tyrol's best-loved wines. The
considerable temperature difference between day and night,
providing this Pinot Bianco with its unique character.

TERROIR
Heat retaining moraine boulder soils, vineyards near the centre
of San Paolo (300-500m.a.s.l.)

VINE TRAINING SYSTEM
Guyot

VINIFICATION
Slow fermentation at controlled temperature in stainless steel
tanks

OPTIMAL AGEING

ey _1 Up to 5 years
\Q’UER‘G?JSDEEEé PAIRING RECOMMENDATIONS
ENEN O T For aperitif, light appetizers and fish dishes
S ° ° SERVING TEMPERATURE
10°-12°C
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