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Linot Grigro

Santa Margherita
Pinot Grigio

A true classic, this iconic Pinot
Grigio pairs beautifully with a
wide variety of dishes.

Fast facts:

* Region: Adige River Valley
(Northeast Italy)

* Grapes: 100% Pinot Grigio

* Style: Dry with intense aromas and
appealing flavors of Golden
Delicious apples and citrus with a
long, multi-layered finish.

* Production: Cool-temperature
fermentation in stainless steel.

* Pairing: Excellent as an aperitif and
versatile enough to pair with
everything from salads to chicken or
grilled fish.

BTG: S Bottle: §
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Santa Margherita
Pinot Grigio

Describing the wine:

Clean, crisp and dry with bright
citrus and mineral notes. Medium
body, well-balanced with a lively
finish.

We pioneered modern Pinot Grigio
winemaking in the 1960s by
fermenting the wine without the
grape skins to capture delicate fruit
and floral notes in the wine.

Sustainable and vegan-friendly, we
only use natural products in our
growing process to ensure the well-
being of our vineyards. The details
make the difference.
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