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Fruity, balanced, hints of nuts and toasted bread

BUNCH
Small, very compact, typical colour

VINIFICATION/FERMENTATION
The vinification proceeds with just a brief contact 
with the skins that confers the characteristic slight 
coppery color.

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

STYLE
Dry

SERVING TEMPERATURE
12° C

TECHNICAL ANALYSIS
Alcohol: 12,00  %vol
Contains sulphites

DESCRIPTION
Fruity, balanced, hints of nuts and toasted bread

GASTRONOMIC PAIRING
Hors d’oeuvre, soups, fish and white meat

%

DOC Friuli

Pinot Grigio
Blush

AWARDS
Some of the awards received:

VINUM WORLD OF ROSÉ - 
SWITZERLAND
2021 pt. 84

THE GLOBAL ROSE’ MASTERS
2020 BRONZO /BRONZE


