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All the elegance and the nobility of Pinot Bianco 
from the hands of Graziano Merotto. 
This wine represents Col San Martino from a 
new point of view. A still wine, full of freshness 
and sapidity, enjoyable to drink in any and every 
situation thanks to its fruity and flowery notes.

T E C H N I C A L  C H A R A C T E R I S T I C S

Production area: vineyards in Col San Martino.

Varieties: 100% Pinot bianco clone L.B. 16 and L.B. 18.

Wine making Technique: 85% steel tank vinification and 15% tonneaux, 
24 hours on-skin maceration with soft pressing and fermentation at a 
controlled temperature.

Alcool: 13%

S E N S O RY  C H A R A C T E R I S T I C S

Appearance: yellow colour with delicate greenish reflections.

Bouquet: fruity aromas of white-flesh peach and apricot with distinct 
notes of white-flowers and spices.

Taste: fresh, balanced, pleasant persistence and sapidity.

Finish: lightly softness reflecting the initial bouquet flavour. 

Suggested serving temperature: 10 – 12 C°

Available sizes: 0,75 - 102 Magnum 1,5 litri
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