
PINOT NERO

CLASSIFICATION Trentino
Controlled origin denomination

NAME Pinot Nero

COMPOSITION 100% Pinot Nero
from biological grapes

AREA OF PRODUCTION The hill
of Romagnano and the alluvial fan
of Castelpietra

METHOD OF CULTIVATION Trentino
pergola and Guyot

HARVEST Hand picked

VINIFICATION It ferments and ages
in stainless steel tanks and
wooden barrels

TASTING NOTES
Ruby red wine with a fruity and spicy
aroma. It is dry and elegant with
soft tannins, sapid and persistent

ALCOHOL CONTENT 12.5% vol.

FORMAT AVAILABLE 75 cl.

SERVING TEMPERATURE 18°-20° C

FROM BIOLOGICAL GRAPES
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