
AGATA
Pinot grigio doc

Vineyard location:  Pastrengo -  eastern shore of lake
Garda.
Soil :  stony soi l  of  morainic or igin in a hi l ly  area.
Grape varieties:  100% Pinot grigio
Grape harvest:  hand picked with selection of the best
grapes.
Vinification:  soft  crushing of grapes fol lowed by
fermentation at a control led temperature.
Ageing:  in  stainless steel  tanks for about 6 months.

Tasting notes:  straw yel low.  It  offers austere hints of
stone and white rock culminating in aromatic
sensations of herbs and sweeter ones of l i tt le
wildflowers and Golden Del icious apples.  On the
palate,  you wil l  taste notes of sage and fleshy yel low
apples.  Savoury and citrusy sensations are in a perfect
balance.

Serving suggestions:  due to its fresh,  resolute
character ,  l ikes to accompany dishes with sweetish,
fair ly  del icate f lavours .  Excellent with vegetable
lasagne or tagl iatel le with duck sauce.
Serving temperature:  10-12°C

Closure type:  Stelvin screw cap
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