VILLA LUISA

Pinot Grigio Terre Siciliane IGT

Production area: SICILY
Alcohol content:  12% Vol.
Grapes: 100% PINOT GRIGIO

VINIFICATION

The results of a selection of Pinot Grigio grapes grown in picturesque vineyards
located on the sunny island of Sicily. The distinctive fragrance of exotic fruits develops
in powerful and rich aromas thanks to the special Mediterranean climate and the
unique soil of Southern Italy.

The grapes are softly pressed to preserve the fragrance and freshness. The
fermentation of the must is done at a controlled temperature of 14°c for 15 days.
Maturation in stainless steel tanks for two months.

TASTING NOTES

Colour: Golden yellow with greenish reflections.

Bougquet: Fresh and rich fruity aromas of apple and pear with a hint of citrus fruit that
fade into the floral bouquet.

Flavour: Fresh and fruity, very clean and crisp.

FOOD PAIRINGS

Ideal to accompany chicken, fish and also as an aperitif.
Service Temperature: 8/10°C.
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CASTELLANI SPA - Via del Popolo 90/E, Frazione Santa Lucia - 56025 Pontedera, ITALY
Tel +39 0587 292900 - Fax +39 0587 292626 - www.castelwine.com



