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PINOT GRIGIO 
ALTO ADIGE DOC 

 

TASTING NOTES 
The Pinot Grigio, known in Alto Adige as Ruländer, is 
distinguished by its floral aromas and characterized by a 
balanced acidity and a fresh, velvety palate.  

TERROIR 
Heat retaining moraine boulder soils, vineyards near the centre 
of San Paolo (250- 450 m).  

VINE TRAINING SYSTEM  
Guyot  

VINIFICATION 
Slow fermentation at controlled temperature in stainless steel 
tanks  

OPTIMAL AGEING 
Up to 5 years 

PAIRING RECOMMENDATIONS 
With appetizers, fish, light meat and mushroom dishes  

SERVING TEMPERATURE  
10° - 12°C  
 

 

 

 

  


