Pinot Grigio
25 years

mostly Guyot
14.5%

controlled grass cover

PI N OT G R I G I O with under-row cultivation
DOC COLLIO N

2023 - A vintage marked by severe drought and a very hot summer, which delayed
ripening compared with previous years.

The grapes undergo skin maceration for 10-15 hours at 6°C o exfract colour and a broader,
more complex aromatic bouquet with characteristic red-fruit notes. Fermentation takes
place in stainless steel at 16-18°C. The wine then ages on the fine lees in stainless-steel tanks
until March.

Capriva del Fridli
Ponca, composed of marl and sandstone.

Bright copper colour. The nose reveals a complex, intense bouquet of pear compote,
pomegranate, red fruits and apricot, followed by floral notes of acacia. The palate is
enveloping and harmonious, with pleasant persistence and a long finish of fruit and
minerality.

Pairs with seafood starters, risottos, baked fish, delicately flavoured
SINCE 1558 cured meats, pasta with vegetables, white meats and mild cheeses.

] Serving temperature: 10-12°C.
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PENOMINAZIONE DI ORIGINE CONTROLLATA




