GALANDIN (IGP VENEZIA GIULIA ROSATO 2023)

ORGANIC WINE
Organismo di controllo autorizzato dal MIPAAF: IT BIO 021 AGRICOLTURA ITALIA

Operatore controllato n°0701066

GRAPE VARIETY

Pinot grigio

VINEYARD

The key word is ORGANIC AGRICULTURE. For us it means respect
for the environment and cherishing the work of our employees.

Average vineyard age: 43 years
Number of vines per hectare: 3300
Training method: modificated double guyot

Average yield: 40 quintals/hectare

Harvesting: by hand, end of August

WINEMAKING AND AGEING:

Grapes are destemmed and macerated at low temperature (8°C) for 72 hours to favour the extraction of
colour and aromas. After that there is pressing process with the ancient wood press. Then the must is settled
at low temperature and fermented at a controlled temperature of 18°C. At the end of fermentation the wine
is aged in stainless steel vats on the lees for 9 months. Finally it’s bottled.

TASTING PROFILE:

The color is very interesting, it’s like copper. The nose is particular with white flowers, apple and pear, with
some notes of hydrocarbon. The palate is very elegant with a long lasting.

FOOD PAIRING:

On the table is very good in different fish plates, also grilled fishes, risotto and different mushrooms plates.
It’s also very good with soups and different type of starters.

SERVING TEMPERATURE: 10-12°C / 50-54°F about
ALCOHOL: 12,5 % vol
SUGAR LEVEL: very low, 3 g/L

BOTTLE: 0,75 liters (box of 6 bottles)



