ALLIANGE

Producer Profile

Maia Novapalma captures the spirit of Italian good living.

With wines which reflect elegance, with an enduring attention to quality, style and terroir,
reflecting the basaltic and volcanic rolling hills of DOC Prosecco, and the alluvial soils of the
DOC Delle Venezie, creating high quality organically certified wines from two or Italy’s
most famous regions.

Viticulture

Vineyards are situated on alluvial soils within the DOC Delle Venezie, where the moderate
climate and cool breeze from the Alps helps maintain fresh acidity in the wines. Day-night
temperature variation helps to develop incredible aromatic intensity; whilst rainfall is
usually sufficient to avoid the need for irrigation.

Winemaking

The grapes are harvested by hand, softly pressed, with oxidative handling during
fermented in stainless steel, without undergoing malolactic fermentation.

Tasting Note

Aromatically complex, with beautifully integrated wildflower and ripe fruit notes. Whilst
the palate has plenty of character, with orchard fruit, white flowers and ripe citrus.

ATA Food Matching
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Product code: 5387

Technical Details

Varieties: ABV: 12% Oak Ageing
Pinot Grigio 100% Closure: Natural cork No oak ageing
x ERTFID Colour: White
vw&mﬁ Xw’ (g‘“{ Style: Still wine

Case Size: 6 x 75cl

Order online or email orders@alliancewine.com


https://www.alliancewine.com/maia-novapalma/pinot-grigio-bio-delle-venezie-doc-2023-5387#enqModal
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