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Obtained from the white vinification of Pinot Grigio 

grapes. The grapes are grown near an uncultivated 

area where bramble and blackthorn bushes grow, 

whose delicate spring blossoms provide nectar for 

bees and pollinating insects, while the summer 

blackberries and the autumn drupes of the blackthorn 

are a food source for wildlife well into winter.

Color: bright straw yellow with copper hues.

Aromas: particularly elegant, characterised by fruity 

floral notes.

Taste: balanced, with a pleasant persistence.

Food pairings: accompanies appetizers, first courses 

and fried fish.

Serving temperature: 6-7° C

Alcohol content: 12% vol.


