
Vitigno: Pinot Bianco

Denominazione: Doc Friuli

Tipo di terreno: Argilloso, calcareo, ricco di microelementi

Sistema di allevamento: Guyot

Densità di impianto: 4.300 Piante/Ha

Periodo di vendemmia: Prima decade di Settembre

Vinificazione: Macerazione prefermentativa a freddo
24-36 ore, pressatura soffice delle uve, fermentazione alcolica 
condotta a temperatura controllata e successiva maturazione
sulle proprie fecce per alcuni mesi.

Invecchiamento potenziale: 3-4 anni dalla produzione

Grado alcolico: 13%

Temperatura di servizio: 10-12°C Circa

Confezione: Bottiglia 0,75 l in cartoni da 6 bottiglie

PINOT BIANCO D.O.C.
Collezione Bianchi

COLORE
Giallo paglierino carico con brillanti riflessi dorati.

PROFUMO
Al naso si rivela corposo e di gran carattere, con i sentori
di frutta esotica matura, pesca gialla e conturbanti note
di spezie dolci.

SAPORE
Al palato rivela un corpo vellutato, caldo, avvolgente
ed equilibrato.

ABBINAMENTI
Estremamente versatile: perfetto compagno di antipasti magri
e primi piatti delicati, di pesce, ha una struttura che gli permette
di accompagnare senza sfigurare piatti come un’orata al forno
o un roast beef.
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G
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D
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Type of terrain: C
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V
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H
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perature, follow
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for several m
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A
geing potential: 3-4

 years a�er production

A
lcohol content: 13%

Serving tem
perature: Approx. 10-12°C

Presentation: 0.75l bottles in 6-bottle boxes
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Extrem
ely versatile: the perfect com

panion for light starters or
pasta and rice dishes. It also goes w
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ith fish. Its structure 
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eans it can stand up to dishes such as baked gilthead 
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 or roast beef.
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Grape variety: Pinot Bianco

Designation: Doc Friuli

Type of terrain: Calcareous-clay, rich in microelements

Training System: Guyot

Vine density: 4.300 vines/ha

Harvest time: First ten days of September

Vinification: Pre-fermentative cold maceration for 24-36 
hours, so� pressing of the grapes, primary fermentation
at a controlled temperature, followed by maturation on the lees 
for several months.

Ageing potential: 3-4 years a�er production

Alcohol content: 13%

Serving temperature: Approx. 10-12°C

Presentation: 0.75l bottles in 6-bottle boxes

COLOUR
Bold straw-yellow with bright golden tinges.

AROMA
The nose has real character, with hints of ripe tropical fruit,
peach and seductive notes of sweet spices.

FLAVOUR AND TASTE
It has a warm, velvety body that is well balanced and
mouthfilling.

FOOD PAIRINGS
Extremely versatile: the perfect companion for light starters or
pasta and rice dishes. It also goes well with fish. Its structure 
means it can stand up to dishes such as baked gilthead 
seabream or roast beef.

PINOT BIANCO D.O.C.
Whites Collection

PINOT BIANCO

www.lemondewine.com

trebicchieri trebicchieri

Gambero Rosso Gambero Rosso

2014 2015
trebicchieri

Gambero Rosso

2016
trebicchieri

Gambero Rosso

2017

trebicchieri

Gambero Rosso

2018
trebicchieri

Gambero Rosso

2020
trebicchieri

Gambero Rosso

2021

Grape variety: Pinot Bianco
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Type of terrain: Calcareous-clay, rich in microelements
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Vinification: Pre-fermentative cold maceration for 24-36 
hours, so� pressing of the grapes, primary fermentation
at a controlled temperature, followed by maturation on the lees 
for several months.
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Alcohol content: 13%

Serving temperature: Approx. 10-12°C

Presentation: 0.75l bottles in 6-bottle boxes

COLOUR
Bold straw-yellow with bright golden tinges.

AROMA
The nose has real character, with hints of ripe tropical fruit,
peach and seductive notes of sweet spices.

FLAVOUR AND TASTE
It has a warm, velvety body that is well balanced and
mouthfilling.

FOOD PAIRINGS
Extremely versatile: the perfect companion for light starters or
pasta and rice dishes. It also goes well with fish. Its structure 
means it can stand up to dishes such as baked gilthead 
seabream or roast beef.
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Vinification: Pre-fermentative cold maceration for 24-36 
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for several months.
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Alcohol content: 13%
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Presentation: 0.75l bottles in 6-bottle boxes

COLOUR
Bold straw-yellow with bright golden tinges.

AROMA
The nose has real character, with hints of ripe tropical fruit,
peach and seductive notes of sweet spices.

FLAVOUR AND TASTE
It has a warm, velvety body that is well balanced and
mouthfilling.

FOOD PAIRINGS
Extremely versatile: the perfect companion for light starters or
pasta and rice dishes. It also goes well with fish. Its structure 
means it can stand up to dishes such as baked gilthead 
seabream or roast beef.
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Type of terrain: Calcareous-clay, rich in microelements

Training System: Guyot
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Harvest time: First ten days of September
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for several months.
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The nose has real character, with hints of ripe tropical fruit,
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FLAVOUR AND TASTE
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Grape variety: Pinot Bianco

Designation: Doc Friuli

Type of terrain: Calcareous-clay, rich in microelements

Training System: Guyot

Vine density: 4.300 vines/ha

Harvest time: First ten days of September

Vinification: Pre-fermentative cold maceration for 24-36 
hours, so� pressing of the grapes, primary fermentation
at a controlled temperature, followed by maturation on the lees 
for several months.

Ageing potential: 3-4 years a�er production

Alcohol content: 13%

Serving temperature: Approx. 10-12°C

Presentation: 0.75l bottles in 6-bottle boxes

COLOUR
Bold straw-yellow with bright golden tinges.

AROMA
The nose has real character, with hints of ripe tropical fruit,
peach and seductive notes of sweet spices.

FLAVOUR AND TASTE
It has a warm, velvety body that is well balanced and
mouthfilling.

FOOD PAIRINGS
Extremely versatile: the perfect companion for light starters or
pasta and rice dishes. It also goes well with fish. Its structure 
means it can stand up to dishes such as baked gilthead 
seabream or roast beef.

Giallo paglierino lucente con riflessi verdognoli.

ALMA
PINOT BIANCO D.O.C.
Le Icone Collection

www.lemondewine.com
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Grape variety: Pinot Bianco

Designation: Doc Friuli

Type of terrain: Calcareous-clay, rich in microelements

Training System: Guyot

Vine density: 4.300 vines/ha

Vinification: Pre-fermentative cold maceration for 12-24 
hours, so� pressing of the grapes, slow alcoholic fermentation 
conducted at a controlled temperature and subsequent 
maturation on its lees for several months.

Ageing potential: 8-10 years a�er production

Alcohol content: 13,5%

Serving temperature: Approx. 10-12°C

COLOUR
Bright straw yellow with greenish reflections.

AROMA
The nose is full-bodied and has great character, with hints
of ripe exotic fruit, white peach and disturbing notes of of flint.

FLAVOUR AND TASTE
The palate reveals a velvety, warm, mineral, savoury, enveloping 
and balanced body.

FOOD PAIRINGS
Extremely versatile: the perfect companion to lean starters 
and delicate fish dishes, it has a structure that allows it to 
accompany dishes such as baked sea bream, roast beef, 
lobster, fish soups and mature cheeses without disfigurement.

Harvest time: First ten days of September, manual grape 
selection

Presentation: 0.75l bottles in 6-bottle boxes or wooden crate

Bold straw-yellow with bright golden tinges.


