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TERRAALPINAVIGNETIDELLE
DOLOMITIPINOT GRIGIO

DOLOMITI - ALTOADIGE * ITALY - EUROPE

TECHNICALDETAILS

The Estate

The TERRA ALPINA Selection wines are characterized by a unique interplay of
rough Alpine and warm Mediterranean influences in the Dolomites. This
unigue mountain range represents a combination of contrasting natural
elements - hot and cold, valleys and peaks, limestone and porphyry - not
found anywhere else in the world.

Wine Making
Fermentation in stainless steel tanks, followed by maturation on the fine lees
for at least four months. Partially fermented in contact to whole cluster.

Food Suggestions
Pairs well with starters (both fish or meat), patés and terrines, fish and
shellfish, poultry, white meat and mushrooms

TASTING NOTES

Brilliant straw yellow with a green shimmer. Expressive floral & citrus aromas
with hints of melon. Lively acidity, juicy, with a precise finish.

Pinot Grigio grape blend.
This wine contains allergens, sulfites.

View Tech Sheet Here

VINTAGE IMPORTS

Importer & Distributor of Wines & Sirits
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TERRA ALPINA
FINOT GRIGID

MADE WITH ORGARIC GRAPES

ATTRIBUTES

« Available Size: 7somL (12 pc) & 375mL
(12 p9)

*« ABV%: 12

« Class: White
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