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PINOT NERO
D.O.C.

Ottenuto dalla vinificazione in bianco delle uve Pinot nero, ha un colore paglierino chiaro
brillante, sapore secco e finemente acidulo. 1l suo profumo & delicato con aroma gradevole.
Accompagna antipasti, piatti delicati, pesci in bianco e lessati, ottimo come aperitivo.
Servire alla temperatura di 8-10°C.

PINOT NERO
D.OC.

Obtained from ‘Pinot nero’ (red Pinot) grapes by a wine-making process that leads to a white wine,
it is brilliant and lightly straw-coloured with a dry and finely acid flavour. Its bouquet is delicate with a
pleasant aroma. It matches bors-d oevres, soft dishes, steamed and boiled fish and it is excellent
as aperitif. Serve 8-10° C temperature.
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