Vigna Petrussa

Schioppettino Rinera 2022
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WHITE ITALY FRIULI-VENEZIA
STILL WINE GIULIA

TASTING NOTE

[Image not available] Fresh and vibrant, with hints of dry summer

SIZE

VINTAGE

ABV

GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY

REGION

ALLERGENS

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

hay, red berries jam and a natural black
pepper.

VITICULTURE
Conventional.

VINIFICATION

fermentation with ingidenious yeasts,
maturation in stainless-steel vats for 18

months.
75cl
2022 FOOD MATCHING . .
1259 cuts and salami, clear soup, white roast meat
- ° . and cooked fish with sauce, tacos, fajitas,
Schioppettino (100%) chicken tikka masala.
Agglomerate Cork
M2586122
Red, Light and Juicy
Italy

Friuli-Venezia Giulia
Sulphur, Fish, Milk, Egg
Agglomerate Cork
3.56

4.679g/l Tartaric

1.8¢/l

M2586122

Enotria&Coe



