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Product code: 4034

Technical Details
Varieties:
Pinot Grigio 100%

(V)

VEGETARIAN VEGIN

Producer Profile
Organically certified and made gently Novapalma is an excellent new look at two

internationally renowned wine styles.

Drawing on the ancient eponymous star-shaped fortified town in Fruili and coupled with
the direct translation of the word ‘novapalma’ itself, meaning new hand, this range of

wines combines the heritage of this northern Italian land with a fresh modern approach.
Reflecting an appreciation and care for the land that has been existed here for centuries.

Viticulture

Limestone soil of marine origin. Subcontinental temperate climate, with mild winters, rare
late frosts and windy summers. Rainfall is scarce (800-1100 mm per year), with an
accentuation in autumn. In dry summers, emergency irrigation is provided.
Winemaking

Manual grape harvest, soft pressing and fermentation without maceration using selected
yeasts at a controlled temperature below 20 ° C. Storage in steel tanks at controlled
temperature always below 20 ° trying to protect the wine with nitrogen to avoid the
oxidative effect of the air. Stabilization and cold bottling by means of isobaric filler.
Tasting Note

A light straw yellow wine, fresh and fruity, with pleasant and gentle notes of wild flowers
and fresh fruit. The taste is fresh, lightly mineral, balanced and persistent.

Food Matching

Anti pasti, fried fish and light creamy pasta dishes.

ABV: 12% Oak Ageing
Closure: Screw cap No oak ageing
CERTRED Colour: White
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Style: Still wine
Case Size: 6 x 75cl

ORGANIC

Order online or email orders@alliancewine.com
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