
PRODUCTION AREA

Friuli Isonzo DOC
VARIETAL

100% Pinot Grigio
Hand-selected grapes

VINIFICATION

Red fermentation with skin Maceration
BOTTLE REFINEMENT

6 months prior to its release
COLOR • BOUQUET • FLAVOR 

Copper color, full of light with chromatic hues
Intense aroma, scents of acacia flowers and roses

Velvety, full-bodied, well rounded
COMPLIMENTARY FOODS

Fish, fowl, cold meat hor d’oeuvres, 
gnocchi and risotto

Awards
2004 Vintage- Wine Enthusiast 87 points

ISONZO PINOT GRIGIO 
ROSANDER DOC

36

Cormons


