
Pinot nero i.G.t. 
vinificato in bianco

varietY: Pinot nero 100%

YieLD of GraPeS Per Hectare: circa 170 ql/ha

Zone of ProDUction: 
townships of I.G.T. certification  
in the province of Pavia

PerioD of MatUration: 
last weeks of august

WineMaKinG: 
“in bianco” at controlled temperature 
in stainless steel tanks

coLoUr: 
yellow that darkens to straw yellow over time

taSte: 
dry, intense with floral notes

aLcoHoL content: 11,50%abv

totaL aciDitY: 5,50

reSiDUaL SUGarS: circa 2 gr/l

oPtiMUM aGe for DrinKinG: 
within two years

ServinG teMPeratUre: 10°-12° c (50°-54° f)

Registered Office: Via Giovanni XXIII N. 26 
15075 MorneSe (aL) itaLia 
tel: +39 347 22 44 735 

AziendA VinicolA 
Guido MAzzArello

Winery located in: via roma, n. 72
15070 caSaLeGGio boiro (aL) itaLY
tel: +39 0143 875523, fax: +39 0143 875400


