
PEZZAPIANA
Castel del Monte  
DOC Bianco

TASTING NOTES
The hue is a pale straw yellow, exhibiting subtle greenish reflections.  
The bouquet is refined and delicate, featuring notes of wildflowers, citrus, 
and exotic fruits.  
On one hand, the palate is dry, velvety, and rounded, featuring enduring 
notes of exotic fruit that establish an ideal equilibrium between softness 
and acidity.

GRAPE VARIETIES
Bombino bianco, Pampanuto

VINEYARDS
Hills in the Castel del Monte DOC appellation

ALTITUDE
350–400 m.a.s.l.

SOIL & VINE TRAINING
Clayey limestone, medium textured / Spurred cordon trellis

HARVEST PERIOD
Middle ten days of September

WINEMAKING & AGING
Soft pressing with fermentation at a controlled temperature 
Steel

ALCOHOL CONTENT
12.0% vol.

BOTTLE EAN BOX EAN BOTTLES/BOX
8015393001055 8015393001802 06 x 750ml 

PALLETIZATION
EURO EPAL 120 x 80cm |  5 layers of 21 boxes of 6 bott. = 630 bott./pallet

Pezzapiana: Bombino and Pampanuto, embraced  
by the pristine air and gentle clouds on the plateaus  
of Castel del Monte, evoke the timeless vitality of Apulia.


