riff
pinot grigio

an aloislageder selection

Appellation: Pinot Grigio Delle Venezie (IGT - Indicazion Geografica Tipica)

This top value Pinot Grigio reflects the expertise of acclaimed winegrower Alois Lageder, and the wines he selected
from vineyard sourcesin the"Tre Venezie" (Alto Adige, Trentino and Veneto) - acknowledged as one of Italy's prime
regions for quality white wines.

A fourth generation winery owner and winemaker in Alto Adige, Alois
Lageder's long-standing credibility with wine growers gives him access to
some of the region's best Pinot Grigio wines for this special selection. I-Iﬁ:

Alois Lageder carefully selects the wines on-site; they are sur lie-matured in b . .
stainless steel tanks, then blended and bottled at his L 6wengang P]' n Ut grlglﬂ
winemaking facilities. riff Pinot Grigio reflects the origin of its prime
growing areain style and character, and demonstrates all the varietal's best

characteristics: good structure and intensity on the palate, balanced with
lively acidity.

Most vineyards in the region are located on the slopes

of the foothills of the Dolomites, a part of the Alpsthat dictate the
climate and bless the region with some of the most prized alluvial
soils. These soils are composed of dolomite, alimestone made of fossil
deposits of an ancient ocean that covered this region 4.6 million years
ago. The nameriff (German for reef), thus refers to the Dolomite's
geologic origin.

The vineyard sources for most of this Pinot Grigio contains a substantial nlols Ingedee sfleciion, prodorcailicalls
amount of dolomite limestone which has an obvious impact on the wine's
character and style. It is because of the contribution that these fossils
(limestone) make to the wine's character that they have been chosen to be
incorporated into the label design as areminder of its geological origin.

Technica Data - 2002 Vintage
Vinification: Fermeted in stainless stedl tanks, followed by matruation on the fine lees.
Alcohal: 12.5% by volume
Acidity: 5.8 g/litre
Bottled: March 2002
Released: April 2002
Production: 10.000 cases in the first year of production (increasing in the future):
Packaging: 12 bottles of 750 ml per case.
UPC-Bar Code:
Bottle: 609 286 44940 6
Case: 609 286 44941 3
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