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BUNCH
Small, very compact, typical colour

VINIFICATION/FERMENTATION
The must is fermented separately from the skins 
by soft pressing, fermentation is activated by 
selected yeasts, average duration 8-10 days at a 
temperature of 15° C - 17° C.

RIPENING
At the end of August, the first days of September

STYLE
Dry

GASTRONOMIC PAIRING
From aperitifs to appetizers, fish dishes, white 
meats but also suitable with risottos or young 
cheeses. White meat dishes in even complex and 
spicy preparations.

SERVING TEMPERATURE
12° C

TECHNICAL ANALYSIS
Alcohol: 12,00/12,50 %vol
Contains sulphites

DESCRIPTION
Fresh with very elegant floral and fruity aromas, 
apple, pear, grapefruit. Hints of acacia almonds. 
Mineral, sapid and persistent.

AWARDS
Some of the awards received:

PROSIT - ONAV ASTI 
2021	 pt. 85

WINESURF 
2020	 pt. 72

MUNDUS VINI 
2021	 pt. 87
2017	 ARGENTO/SILVER

C BEA RT

Fresh with very elegant floral and fruity aromas, apple, 
pear, grapefruit. Hints of acacia almonds. 
Mineral, sapid and persistent.

Pinot Grigio

%

DOC

GILBERT & GAILLARD INT. CHALLANGE
2022	 ORO/GOLD

RODEO UNCORKED! 
2022	 ARGENTO/SILVER
2021	 ARGENTO/SILVER
2020	 ORO/GOLD
2019	 ARGENTO/SILVER

THE GLOBAL PINOT GRIS MASTERS
2021	 ARGENTO/SILVER
2020	 ARGENTO/SILVER


