Cormons

COLLIO PINOT GRIGIO pOC

PRODUCTION AREA
Collio-Cormons - District of Gorizia
VARIETAL
100% Grey Pinot
Hand-selected
VINIFICATION
White method at controlled temperature
MATURATION
6 months on yeasts
BOTTLE REFINEMENT
3 months prior to its release
COLOR « BOUQUET « FLAVOR
Gold yellow with slightly copper
reflections and shades
Intense perfume
Bitter velvet aftertaste
COMPLIMENTARY FOODS
Fish and salami appetizers,

risotto, sole fish

Awards
2004 Vintage: Wine Enthusiast-June 2006
85 Paints
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