
FROM THE KELLEREI BOZEN CLASSIC LINE (varying vineyards)
Grape variety: Pinot Grigio (Pinot Gris in French, also known as Ruländer or Grauburgunder)
Grape harvest: Beginning to mid-September
Cultivating area: On warm alluvial and gravelly soils in Bolzano and the Renon
Serving temperature: 50-55 degrees C.
Alcohol: 13.5 % vol
Residual sugar:  2,0 g/l PRACTICING

ORGANIC

Südtirol • Alto Adige DOC - ITALY

KELLEREI BOZEN - CANTINA BOLZANO

S T A T I S T I C S

This mountain Pinot Grigio is bright, full of snappy acidity, and
alluring minerality. The dazzling golden wine has a rather
robust body for a Pinot Grigio. You will fall in love with the
aromatics: white flowers, lovely tones of citrus peel, apple
skins, and crisp pear. Serenity in a glass. 
Pair it with fresh fennel and orange salad at lunch. Invite a
friend for dinner — toss a marinated squid salad, grill some
sea bass, and a side of farfalle with lemon and garlic. 

H I G H  A L T  ‘ G R I G I O

PINOT GRIGIO

MATCHVINO.COMKELLEREIBOZEN.COM

In 1908, a cooperative was formed by 30 wine growers in
Gries to promote local wines. Another cooperative was
established in 1930 by 18 wine growers near S. Maddalena.
Today, Kellerei Bozen has 224 families as members focusing
on near-natural methods and sustainable vineyard
management with care for soils and vines.

K E L L E R E I  B O Z E N

Color: bright straw yellow with golden hues
Aroma: fruity aromas of pears and apples, light notes of honey and nut

Taste: full-flavored, mellow and rich in extracts

http://matchvino.com/
https://www.kellereibozen.com/

