
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


