
GRAPE VARIETIES - 100% Pinot Grigio

REGION - Veneto

WINEMAKER - Matt Thomson and Luca Degani 

FEATURES - Sustainable, Vegan, Vegetarian 

CLOSURE - Stelvin

ALCOHOL (ABV) - 12.5%

ACIDITY 5.5g/l

RESIDUAL SUGAR - 4g/l

WINE PH - 3.4
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www.alphazetawines.com

VINEYARDS

The Terrapieno vineyard is situated in the Valpantena Valley in 
eastern Valpolicella. Cool currents blow down the valley from the 
foothills of the Dolomites, enabling the grapes to ripen slowly. 
Poor, well drained soils, a great aspect and excellent vineyard 
management produce fruit that is incredibly intense in flavour. 
In 2015, the vineyard was in wonderful balance, so the fruit was 
kept separate to retain the option of realising its potential as a 
single vineyard wine.

VINIFICATION

The grapes were hand harvested, de-stemmed, crushed and chilled 
to 10°C on the way to the press to minimise the extraction of skin 
phenolics. The juice was chilled immediately and naturally settled. 
Fermentation took place at 12-14°C in order to
retain fruit flavours. The cool and gentle handling ensured there was 
no need to fine out any colour.

VINTAGE INFORMATION
The benefits of 2014, one of the trickiest vintages of the past 30 
years, are evident in the 2015 wines. The wet weather during 
2014 meant lots of water in the soil, so water stress was not a 
problem during 2015, despite the hot weather in July. A good 
spring was followed by a good budding and excellent flowering. 
Temperatures in the second half of June and all of July were very 
hot. It was the hottest July in 200 years, about 3.5 degrees higher 
than the average. This and winds in the Veneto kept the grapes 
healthy and free from rot. A little bit of rain in the second half of 
August helped the vintage, as did a drop in temperatures.

TASTING NOTE

A single vineyard Pinot Grigio of great intensity and balance. It 
has lifted aromas of pear and bread crust, classic for Pinot Grigio from 
this region. The nose gives way to lovely weight and a silky texture 
on the palate, with hints of delicate spice and biscuit. The wine 
finishes dry with zesty acidity to maintain freshness and an 
impressive length. Enjoyable on its own or try with courgette risotto or 
a green leafy salad.
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