Avia Pinot Noir 750 ml

LAUREATE
IMPORTS

TECHNICAL SPECIFICATIONS

Alcohol: Residual sugar:
13% by vol. Dry

APPEARANCE, AROMA, AND FLAVOR
Appearance:Pleasing ruby red color.

Aroma: The bouquet is of red cherry, red currants and red
berries.

Flavor: This wine is distinctly fruity, lightly acidic with a nice
harmonious character. Medium bodied with a light
finish in traditional Burgundian style.
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SOMMELIER RECOMMENDS

Food pairing: Recommended to all kinds of red meat and spicy
dishes.
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Aging potential:Up to 5 years.

Temperature:60 - 62 °F

PRODUCTION METHOD

Wine growing area:

Location of vineyards:
Form of vineyards: Terraced

Altitude: 80-200 m

Climate: Sub-Mediterranean
Vine training: Single Guyot

Grape variety: 100% Pinot Noir
Spacing: 700 vines/acre (4000 vines/ha)

Harvesting: Exclusively handpicked grapes.
Age of vineyards: 10-20 years 9 y P grap
In the Cellar: Fermentation: 100% in stainless steel.
Maturation in 100% stainless steel. 80% in
stainless steel 20% French Oak.

Soil type: Sandstone
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