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MANILOW

Region: Abbruzo, Italy

Wine: Pinot Grigio

Area: Sangre Hills

Classification: LG.T. 2 fj |
Grape Variety: 100% Pinot Gﬁgh
Aleohol Level:. ié:&%

Wine Maker: Riccardo Brighigna

Winery Profile: Estate grown and bottled by a third generation
winery

Soil Composition: Marn-clay
Harvest Time: Last two weeks of September
Aging: 50% barrel fermented; on the lees for four months

Food Pairings: Any white meat dishes. Superb with fish, shellfish
dishes, and semi-aged cheeses

Tasting Notes: Clean and crisp, with aromas of fresh pear and

light, toasty oak. Creamy and beautiful. Full-bodied, with
integrated acidity and a long, flavorful mineral finish

FRANCOILI USA

Proceeds Benefit the Manilow Fund for Health and Hope



