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PIZZOLATO

VINO BIOLOGICO

VINO BIANCO IN BAG INBOX DA 3 it.

VINO BIOLOGICO E VEGAN CERTIFICATO
Blend di uve bianche - Italia

NOTE DELL'ENOLOGO:

Vinificazione in bianco classica. La fermentazione avviene a temperatura controllata in serbatoi
d’acciaio.

NOTE ANALITICHE:

Grado Alcolico: 11% vol.
Residuo Zuccherino: attorno ai 2 gr/lt

NOTE ORGANOLETTICHE:

Colore giallo paglierino.
Profumo fruttato, floreale, che ricorda il tiglio e la mela.

” ¥ 3 Sapore invitante, discreto e morbido con un’equilibrata acidita.
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Temperatura di servizio: servire a 12°C.
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CURIOSITA:

Grazie al sistema di confezionamento sottovuoto e alla valvola ad alta tenuta, la freschezza
del vino & garantita. Dotato di pratico rubinetto salvagoccia.
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PIZZOLATO

ORGANIC WINE

WHITE WINE BAG INBOX - 3 it.

ORGANICAND VEGAN CERTIFIED WINE
Blend of white grapes - Italy

WINEMAKER'S NOTES:
Classic white vinification. Fermentation takes place at a controlled temperature in steel tanks.

WINE CHEMISTRY:

ABV-11% vol.
Residual sugar: around 2 gr/It

ORGANOLEPTIC NOTES:

Straw yellow color.
Fruity, floral scent, reminiscent of lime and apple.

SUSTAINA | Inviting, discreet and soft flavor with a balanced acidity.
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o SOMMELIER’S NOTES:
Serving femperature: to be served at 12°C.

{ P | ZZO LATO Food pairings: ideal with light dishes such as summer salads or refined vegetable soups and

[/ BVAI'N O | B 1'A NJCIO with vegetarian and / or vegan dishes.
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' ADDITIONAL NOTES:

Thanks to the vacuum packaging system and the high-tightness valve, the freshness of the
wine is guaranteed. Equipped with a practical drip tap.
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