“BORGOGNA”

Pinot Noir IGT
BURGUNDY bottle
Fermentation in stainless steel tanks

Grapes: Pinot Nero 100% hand harvested
Vinification: traditional in red.

The body of this Wine is fresh, elegant; the
senses will be captured from delicate
perfumes of black cherry, strawberry
flavors and raspberry that lightly dance
upon the palate. Beautifully balanced with
vibrant acidity.

Food Pairing: earthy mushrooms, grilled
salmon, white truffle dishes, game dishes,
poultry, lamb, cotechino, game, mature
cheeses.

Serving Temperature: 16°-18°C.
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