Lupl | ‘Petraie’ Pigato Denomination: Riviera Ligure di
Riviera Ligure di Ponente DOC  Ponente D.O.C.
Variety: Pigato
Vineyard: Ca de Pria + Ca de Berta -
Albenga

Elegant aromas in flawless symmetry Age: 50 years old

with fruity components that linger.  Vinification: in stainless steel tanks
Petraie' is structured with a full-body and maceration at 4 ° C.

balanced palate, reinforced by a F f e inl | k
lovely acidity and mouthwatering ermentation: in stainiess steel tanks

salinity. Finally a Pigato worthy of ~ at 16° C, for 10 days
elevated distinction. Refinement; 9 months “sur lie”,

without malolactic fermentation

Delicious flavors: a whiff of white
pepper, white peach, waffling wild
herbs, and lemon pith. The wine
displays a solid attitude for maturity:
two to four years minimally. Its name
Is @ nod of appreciation to the
complex process and the difficult
condition of the rocky landscape. The
Liguria hills are visually dazzling. Over
a hundred million cubic meters of
terraced stone walls retain the earth,
'staircasing’ the gardens and
vineyards in the steep topography.
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