
 

PRODUCTION AREA 
      Country: Italy 
      Region: Rovere della Luna in the Adige Valley, Trentino 
      Appellation: Dolomiti IGT 
 
This is the classic area for growing premium quality Pinot Grigio grapes. The fruit is 
selected from small individual plots located on hillsides that offer optimal sun exposure 
and a beneficial, breezy climate. The soil is loose and well-drained. 
 
GRAPE VARIETIES 
100% Pinot Grigio 

PRODUCTION TECHNIQUES 
Grapes are harvested by hand and undergo temperature-controlled fermentation in 
stainless steel tanks, with a gentle pressing.  The resulting wine is refined in stainless 
steel before bottling and release.  

DESCRIPTION 
      Color: Pale straw  
      Aroma: Persistent and aromatic, offering floral notes and nuances of fresh peach and 
golden apple. 
      Taste: Elegantly structured and well balanced, with a crisp, refreshing character and 
a long finish. 

ANALYSIS 
Alcohol: 12.5%  Total Acidity: 5.6 g/L RS: Dry 

SERVING SUGGESTIONS 
A delicious accompaniment to fresh fruits, salads, appetizers and seafood. 
 
BOTTLE SIZES 
750 ml 
 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
   

ALTA LUNA PINOT GRIGIO 
Alta Luna (“High Moon”) Pinot Grigio represents the finest selection of Pinot Grigio 
grapes from prime vineyard sites in the foothills of Italy’s breathtaking Dolomite 
Alps. This region has a longstanding reputation for producing some of the best 
quality Pinot Grigio grapes in the world. Our winemakers have crafted a singular 
wine that exudes an exceptional aromatic quality and a crisp, elegant palate. 


