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CEROU

PINOT GRIGIO

PINOT GRIGIO

“CEROU” D.O.C. FRIULI

TYPOLOGY:
White dry wine from Pinot Grigio grapes

PRODUCTION AREA:
Located in a partially flat/hilly area, with a mixed altitude between the
municipalities of San Floriano del Collio and Gorizia

SOIL:
Mixed, clay with red gravel and marl

TRAINING SYSTEM:
Guyot double arched cane (Cappuccina) 5.000 vines/hectare approx

HARVEST:
From late August to early September

VINIFICATION:

Destemming of the grapes and soft pressing, cold static decantation
of the must, fermentation for about15 days atacontrolled temperature
between 16° and 18°C; periodic batonnage surlie; aging in steel tanks
for about 6-7 months until bottling

COLOUR:
Bright straw yellow, sometimes with soft amber reflections

AROMA:
Elegant, with pleasant floral notes and white-fleshed fruits

TASTE:
A good body, fresh, savory and persistent

PAIRING:
Ideal as an aperitif, it goes well with appetizers, first courses, fish, and
seafood, and also suitable for white meats, cold cuts and cheeses

SERVE:
Optimal temperature of about 10°C, uncorking the bottle just before
serving

BOTTLE:
Bordeaux bottle 750 ml

ALCOHOL CONTENT:
12.5%

AGEING POTENTIAL:
If stored well, it can age for 4 to 5 years
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