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TERREo:MARIO

PINOT GRIGIO TERRE DI CHIETT

I.G.T.

Wine type:
Grapes:
Appellation:

Production area:

Cellaring:
Bottle size:
Serving temp.:

Alcohol content:

White wine

Pinot Grigio

Terre di Chieti IGT
Abruzzo, Italy

A few years
750 ml
8-10°C
12,5% Vol.

Colour: Straw yellow colour.
Fresh bouquet with delicate and
Fragrance: fruity notes; hints of white peach
and tropical fruit.
s Dry and harmonious taste; good
Taste: structure with fruity scents.
It matches well with fish based
Pairing; courses, white meats and delicate
cheese.
VINIFICATION:

After destemming, light
crushing and cold-press
maceration take place. The

most obtained ferments in

stainless steel tanks at a
controlled temperature. Then,
wine is stored at 18/20 ° C, in
steel tanks, until bottling.




