
Vineyards:
 Region:
 Vineyard Size:
 Training Method:
 Planting Density:
 Year Planted:
 Soil Composition:
 Elevation:
 Exporsure:

Winemaking:
 

Technical Data:
 Alcohol:
 Residual Sugar:
 pH:

La Colombaia
Pinot Grigio IGP

 OPICI WINES 
25 De BOER DRIVE GLEN ROCK , NJ

201.689.3256

WWW.OPICIWINES.COM
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Veneto, Italy
6 hectares
Guyot
4500 vines/hectare
2009
Moraine
200 meters
Southwestern

Harvested in September. The grapes are soft-crushed 
and the juice is fi ltered before fermentation is initiated 
in stainless steel tanks. It is left to rest for a couple of 
months before bottling. Malolactic fermentation does 
not occur.  

12.0%
2.5 grams/liter
3.25

100% Pinot Grigio

Tasting Notes:
Fresh and fruity on the nose with a fragrant bouquet of ripe pears and honeydew 
and refreshing on the palate displaying a crisp acidity that is balanced by a 
distinct minerality. Serve well-chilled while young as an aperitif or with fresh 
seafood dishes. 


