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PINOT BIANCO 
Friuli Colli Orientali DOC 

 

 

Grape varietals 

Pinot Bianco 100% 

 

Production technique 

Wine produced with Pinot Bianco grapes selected in the 

Friuli Colli Orientali area, in the municipality of Premariacco, 

in the province of Udine; cultivated with simple guyot. 

Fermented in stainless steel at a temperature of 17°-18°C for 

about 15-20 days. It ages in stainless steel tanks with frequent 

batonnage and then in the bottle for 3 months. 

 

Organoleptic characteristics 

Subtle and elegant, it is a wine with a great complexity of 

floral and fruity aromas, with light hints of mint. 

 

Winemaker’s recommendation  

Ideal with risottos, fish-based dishes and vegetables in 

general. Serve at a temperature of 10/12°C. 

 

 

 

 

 


