Pinot Grigio 2012

Intensestraw colorandanample, lasting fruitybouquet.
The palate is dry, soft and well balanced, due to its full

body.

Varietal: 100% Pinot Grigio

Appellation: IGT Terre Degli Osci

Area of Production: Chieti area — Abruzzo

Vinification: The must is not left on the skins to avoid ac-
quiring their rust-red color. After soft-pressing the must is
left to ferment for about 15-20 days at a low temperature
between 17°-18° C in stainless steel vats . The wine is then
stored at 18°-20° C in special stainless-steel tanks until
bottling.

Harvest Date: First half of September

Cellaring: Two years
Alcohol: 12%
Total Acidity: 5.5 g/I

Residual Sugar: 3 g/I —FINOT GRIGIO

Serving Temperature: 50° - 55°F (10° - 12° C)

Massanois
14 Harwood Court Suite 416 | Scarsdale, NY | orders@massanois | 1.888.242.1342




