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Baglio di Pianetto
Timeo Grillo
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25 De BOER DRIVE GLEN ROCK, NJ
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Sicily, Italy
Estate Owned
4 hectares
Medium textured, rich in clay and minerals
Spur pruned cordons
680 meters
Southern
4,800 vines/hectare
Sustainable & Certifi ed Organic

Hand Harvested in mid-September
An early picking followed by a later one and then 
cryomaceration while still on the skins. After a 
light pressing, the wine is fermented in stainless 
steel tanks.

No

Wine is aged in oak for 5 months followed by an 
additional 1 month in bottle before release.

12.5%
3.38
6.1 grams/liter
0.6 grams/liter

40,000 bottles

100% Grillo

This straw-yellow white wine is named after one of Plato’s famous dialogues, 
dedicated to the speculation on themes such as cosmology (the origin of the 
universe), physics (the structure of matter) and eschatology (the nature of 
Man).

Tasting Notes:
Elegant and fragrant, with hints of white fl owers, notes of exotic fruit followed 
by coffee and roasted cocoa beans. On the palate it is vibrant and balanced, 
lingering and austere. Pairs perfectly with seafood and shellfi sh, grilled 
vegetables and white meats. 


