
PIGNOLETTO D.O.C. 

 

 

SPECIFIC FEATURES 

DENOMINATION: 

Pignoletto D.O.C. Castelvetro di Modena. 

KIND OF VARIETY: 

Of a straw-yellow colour with greenish effect 

TASTE AND FRAGRANCE: 

It has a cool and enchanting taste with a 

slightly bitter end, and it has a fruity fragrance.  

GRAPES VARIETY: 

Pignoletto, grapes come from Castelvetro  

of Modena hills, Monte Magico Estate.  

GRAPES HARVEST:  
Middle/end of September.  

BOTTLES PER BOX: 

N. 6. 

BOTTLES: 

750 ml. 

 

ANALYTIC INFORMATION 

ALCHOL CONTENT: 

11% Vol. 

 

INFORMATIONS 

SERVICE TEMPERATURE: 

Recommended between 8°C and 10°C. 

SUGGESTED COMBINATION: 

It is good as aperitif according to  

its sparkling feature.  

It is good with white meat and fish-dishes.  

DESCRIPTION: 

Dry sparkling wine, controlled denomination of origin.  

It comes from carefully selected grapes 

 and it has three-months-bottling. It contains sulphites.  

 


