
Pinot Nero – Lively White 

ROSSI

CLASSIFICATION
Indicazione Geografica Tipica

VARIETALS 
Pinot Nero

HARVEST
Harvest at full ripeness

Hand picked

AREA OF ORIGIN 
Oltrepó Pavese

ABV 
12 % by Volume

AVAILABLE SIZES 
(ML) 750

BOTTLING
Cold sterile microfiltration technique

LANDS
Slightly sloping vineyard at 240m-280m (South-
South West) height.

PRODUCTION TECHNIQUE
Pre-fermentation maceration. Fermentation in 
stainless steel vats at a controlled temperature. 
Derived from Pinot Noir grapes by a wine-making 
process that leads to white wine.

SENSORY ANALYSIS
Sparkling, delicate with a pleasant flavor. Straw-
yellow color. It is an elegant, intense wine. Dry and 
balanced with a pleasant sensation of freshness.

PAIRING
Versatile for drinking on its own or with light dishes 
and appetizers.

SERVING TEMPERATURE
Serve at 46°F

White Wine

CASES PER PALLET
65

CASES PER LAYER
13 

BOTTLE PER CASE

12

CASE WEIGHT
37 LB

CASE DIMENTIONS
(L/W/H) Inches

BOTTLE TYPE
Renana

UPC CODE
684334925835

www.rossivino.com


