
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

BRIGANTI WINES, LLC | MICHAEL COSTANZO JR. | (610) 733-2255 | MIKE@BRIGANTIWINES.COM |  

 
 

Complex and fascinating, this Pinot Grigio with its broad and 

structured buquet is excellent with appetizers or light fish and 

white meat dishes. 

 

white will be stealing your taste buds one can at a time. 

250ml | 8,45 oz 

 

GRAPE Pinot Grigio 100% 

COLOR Straw Yellow 

VINTAGE 2023 

APPELLATION Pinot Grigio I.G.P. 

ALCHOL CONTENT 12% vol. 

YEARLY PRODUCTION 48,000 cans 

 

 

 

 

 

CULTIVATION Guyot System 

PLANT DENSITY 4,000 vines per hectare 

YELD PER HECTARE 66,138 lbs. 

PRODUCTION AREA Cupello, ABRUZZO 

HARVEST PERIOD End of August 

WINEMAKING Carefully selected grapes, soft pressing, 

fermentation-controlled temperature 

64.4°F.  

FERMENTATION TIME 10-15 days 

REFINEMENT Stainless 

  

NOSE AND TASTING Structured buquet 

PAIRINGS Appetizers or light fish and white meat 

dishes. 

SERVING TEMPERATURE 46.4°F-50°F 


