
Formats

Grape varieties

50% pinot grigio, 50% sauvignon blanc

Production area

Romans d’Isonzo

Soil

Gravelly soil

Training System

Double Guyot

Density of planting

4700 vines per hectare

Yield

120-130 quintals per hectare

Average age of vines

10 - 15 years

Ageing

In stainless steel tanks for about 3 months

Analytical data

Alcohol content 12,5% - Total acidity 5,50 g/l -
pH 3,4

The body and elegance of the pinot 
grigio combined with the notes of sage, 
ripe peach, elder flowers and green 
pepper typical of the sauvignon blanc, 
for a contemporary wine, full of 
character, with a savory and fresh 
finish.

Food match suggestions

Perfect as an aperitif, ideal paired 
with salads, delicate flavoured
pasta dishes and white meat.

0,75 l


