
Pinot Grigio 2024

Pertico

COUNTRY
Italy

REGION
Trentino-Alto Adige

APPELLATION
Vigneti delle Dolomiti IGT

VARIETALS
100% Pinot Grigio

VINEYARD PHILOSOPHY
Sustainable

CLIMATE
Alpine climate.

HARVEST PERIOD
Late August and Early September.

VINIFICATION
Stainless steel.

AGING
Aged in stainless steel with 4 months of lees contact.  

LONGEVITY
2-3 Years

# OF BOTTLES PRODUCED
40,000

FIRST VINTAGE PRODUCED
2006

ANALYTICAL DATA

AVAILABLE FORMATS
750 ml

TASTING & PAIRINGS
Appearance: Pale yellow.
Nose: Fresh, with notes of apple and peach.
Palate: Elegant and fresh, with a good acidity and pleasant structure.  
Pairings: Appetizers, vegetarian first courses, shellfish, 
and mushrooms.
Serving Temperature: 53°F

ABV

12.5%

TOTAL ACIDITY

5.9 g/l

RESIDUAL SUGAR

1.9 g/l

SIZE

30 Hectares

ALTITUDE

220
meters

TERRAIN

Valley Floor

SOIL TYPE

Gravelly
Sedimentary Soil

YIELD

12,000 kg
 per hectare

DENSITY

6,000

CULTIVATION

Guyot &
Pergola

VINE AGE

12 Years


