
CLASSIFICATION:
Pinot Nero Alto Adige DOC
GRAPE VARIETIES:
100% Pinot Nero.
GROWING LOCATION:
Norther Italy, Alto Adige, Cornaiano- Rungg.
VINEYARD:
North-East exposure, 720 ft a.s.l., clay soil. 
CULTIVATION - HARVEST:
Guyot, yield 640 gal/acre.
MATURATION AND REFINEMENT:
Vinification and fermentation in used oak barrels/bar-
riques.
TASTING NOTES:
Ruby to garnet color with a firm backbone of tannin, 
a concentrated and elegant aroma and flavor reminis-
cent of woodland berry fruits, fruits preserved in alco-
hol, dried roses and pepper with impressive length.
ALCOHOL CONTENT: 13.5 % vol.
TOTAL ACIDITY: 4.5 g/l.
RESIDUAL SUGAR: 2.2 g/l.
DRY EXTRACT: 28.5 g/l.
RECOMMENDED PAIRINGS:
Seafood, soups, poultry and white meats, salads.
SERVING TEMPERATURE: 60°-64°F. 
BOTTLE SIZES AVAILABLE: 0.75 l. 
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