
Turandot
Classification
IGT BIO

Grape variety
Pinot Grigio BIO

Production area
Eastern Lake Garda hills

Grape harvest
Cryomaceration in the last days of August

Vinification
After gentle destemming and pressing, temperature-
controlled alcoholic fermentation takes place in thermo-
conditioned stainless steel tanks. This is followed by 
bottling and a period of aging in the bottle.

Sensory profile
It reveals itself on the nose with an intense and clear 
scent on which, alongside notes of white flesh peach and 
pear, elegant floral hints are grafted. In the mouth, the 
taste impact reveals itself to be dry and endowed with 
an enveloping and savory structure that helps draw a 
wine of great personality and versatility.

Pairings
Ideal with fish and white meats. Excellent as an aperitif.

Serving Temperature
Taste at 8°/10°

Packaging
Boxes of 6 bottles with horizontal positioning

Alcohol content
13.0 % ALC VOL
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