ENOICA

TERRE DELL’ASCETA

Rubicone IGT Pinot Grigio

Region: Emilia-Romagna

Production area: Romagna, vineyards sited on
bottom hills yards

Denomination: Rubicone IGT Pinot Grigio
Grapes: Pinot Grigio 100%

Alcohol: 12,00% vol.

VINIFICATION AND AGEING

Fermentation at a controlled temperature in steel
tank, after the must cleaning, sur-lie ageing, then
bottled.

TASTING NOTES:

COLOUR: Light yellow with greenish reflections

AROMA: Apple notes mixed with elegant herbal

hints.
NOTES
”E{UBEC?NtE Medium bodied wine, very well balanced and
PINOTﬂgRIGIO persistent with a refreshing, crispy acidity.

To drink young.

FOOD PAIRING:
Perfect as Aperitivo wine or matched with light
fish, vegeterian, white meat dishes.

SERVICE TEMPERATURE :10-12°C
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