Collio Pinot Grigio Bio

Ideal temperature
9-10 °C

Wine variety

Obtained totally from Pinot Gris grapes, a variety also called Ruldnder when it was introduced in
the second half of the 1800s in the Gorizia area. It immediately proved to be very suitable for the
clayey marls of Collio, in particular for the slopes of these hills. It is distinguished from all other
grapes by its characteristic color which tends to copper. Already in 1891 in Gorizia they recom-
mended "its spreading in every place where it is aimed to produce fine white wines of the high-
est order". Gradis'ciutta has been in business since 1975.

Altitude
Grapes are produced in Budignacco, Pozar and Dragica vineyards, at an altitude from 100 to
140 meters above sea level in soils consisting of clayey marl.

Farming system
Cultivated with guyot system.

Vinification
Obtained by soft pressing. Fermentation takes place in steel tanks at controlled temperature.
Then follows the conservation "sur lie" until bottling.

Color
Brilliant straw yellow, with slight reflections tending to copper color

Nose
Delicato ed elegante, richiama i sentori vegetali della foglia di po-
modoro, della pesca, della mela matura.

Taste
Savory and gentle, it has its strong point in balance, leaving a
pleasant bitterish aftertaste which invites a new sip.

RADIS'CIUTTA
COLI

Serving Temperature
It should be served chilled, around 9 - 10° C.

Pairing

Aperitif wine, suitable for the whole range of appetizers, soups,
fish, both fried and baked, and white meat main courses. It can
also accompany tasty cheeses.




