DEI FRATELLI NERI

Pieranto
[compound given name]

Looking with one eye on the past and one
looking to the future, we now dedicate these two
wines to our parents. Two different but never
separate souls, PIERIuigi’s scientific-mathematical
nature and ANTOnietta’s poetic-literary one. In a
world full of inspirations, it doesn’t often happen
to feel inspired: today, in an amusing twist of
numbers, symbols, letters and words, we thank
them for the inspiration.

Designation of origin White wine
First vintage 2022

Alcohol strength Between 12,5 and 14 %vol.
(depending on the vintage)

Service Temperature Uncork the bottle at a
temperature of 10-14 °C

Tasting notes Straw yellow colour. Fine bouquet
with intense hints of white flowers. Easy-drinking,
fruity, floral and lean. Characterised by a very
pleasantness and acidity that invites you to drink it

Pairings White meat and fish. Excellent as an aperitif
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