PLATTEN

Alto Adige DOC

Pinot Grigio 2020
% Pinot Grigio - Pinot Gris

fm \ 300-600 m a.s.l., east, loamy, sandy and gravelly

soil, rich in dolomite

Temperature controlled fermentation in stainless
Wif steel followed by ageing on the fine lees

Alcohol 13,5% by vol. Optimum maturity 1-3 years
Total acidity 5,5 g/l Method of cultivation sustainable
Residual sugar 2,2 g/l Bottle size 0,75 |

About the wine

Pinot Grigio is often grown at low elevations and machine harvested. Our Pinot Grigio consists only of
grapes harvested by hand from reduced-yield hillsides and steep slopes. The large temperature
differences between day and night in these vineyards is the magic that lends the wine its distinctive
aroma of white peaches, fresh flowers and citrus fruits. In the mouth, the wine is juicy and round. The
creamy texture is complemented by fresh, animating acidity. This is mainly thanks to the higher-
elevation Pinot grigio vines. An expressive wine with a mineral, salty finish.





