
cantina produttori cormons
2007 Pinot Grigio, Isonzo
This white wine is produced with 100 percent Pinot Grigio grapes from the Friuli Isonzo Doc region, 
they are harvested strictly by hand and come from southerly exposed vines at a height of 70 -80 
metres above sea level. The average ten-yearly production is 95 quintals per hectare, in which 3,900
strains are planted. The growing  technique used is Guyot and single Cappuccina. 

The bunch of the Pinot Grigio grape is small, cylindrical and very compact, it is sometimes winged 
with a very pronounced wing. The berries are a grey-copper colour  and are similar to those of the 
Traminer, they are small, oval and very juicy, with a light, pruinose skin,  they are often deformed 
due to the pressure they exert on each other. The leaf is average sized, the upper  blade is a bright 
green colour. 

The Pinot Grigio grape from the Friuli Isonzo Doc region is vinified by Cantina Produttori Cormòns 
with the technique of fermentation without the skins, at a controlled temperature, with patented 
methods that permit, with cold maceration, the extraction, intact, of the  antioxidant substances 
that are contained in the grapes and exalt to the highest degree perfumes and sweetness.
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