
VARIETY
100% Pinot Grigio

PRODUCER
The largest and most highly regarded 
cooperative in the region, producing 
70% of Breganze DOC. 

SOILS
Gravelly soils over calcareous, alluvial 
sub soils, full of volcanic components.

MATURATION
Aged in tank on lees for 5 months, 
enhancing complexity of flavour and 
texture.

COLOUR
Bright, pale straw with copper 
reflections. 

BOUQUET
The nose is intensely floral with acacia 
blossom, plus hints of exotic fruits. 

PALATE
Juicy yet crisp and dry, with a 
wonderfully zesty and refreshing 
vinosity. 

WINEMAKERS
Elvio Forato & Luca Tessaro. 

TECHNICAL
Alcohol 12.5%
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