
Terlano

Pinot Noir Alto Adige DOC

The delicate Pinot Noir grape finds a
welcome home on the porphyric-
gravel slopes of Alto Adige. After
gentle pressing, temperature-
controlled fermentation takes place in
stainless steel tanks. The wine is then
transferred to big oak casks for
malolactic fermentation and aging.

Grape varieties  Pinot Noir

Altitude  500-600m ASL

Soil  Sandy, easy warming up
porphyric-gravel

Alcohol  13.5%

 

Tasting notes
This Pinot Noir is ruby-red in color with a delicate berry and dried fruit aroma.
It has a dry medium-bodied taste, with lively acidity and a light trace of tannin.
Delicious with fish dishes and many other foods.

www.banvillewine.com
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