I1 Badalisc

Region:

Delle Venezie DOC
Grapes:

Pinot Grigio

ABV:

12.5%

What:

A vineyard selection from two long-stand-
ing Pinot Grigio suppliers. The irreverent
label depicts the Badalisc, a mythical crea-
ture of the Val Camonica, in the southern
central Alps.

Where:

A nice selection of premium quality
grapes were hand harvested from mature
vineyards in the Veneto and Friuli region
in northern Italy. The grapes were crushed
and gently pressed. The juice is then
allowed to settle and clarify before cool fer-
mentation at 610F to 640F (160C to 180C)
in temperature controlled stainless steel
tanks. The wine spends three to six months
on fine lees before bottling.

Barcode:

8010471005086

Sales Info:

750ml ,Casel2 ,35.30 Ib.
Palletization:

80 cases / 5 Layers
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Food Pairings:

This wine pairs nicely with a Caesar salad or
pasta dishes with salmon or chicken.

Tasting Note:

This is a nice ripe and textural Pinot Grigio. Apple
aromas with hints of honey and peach hit the

nose. On the palate the wine is textural with layers
of orchard fruit, spice and fresh citrus acidity.

A breezy, maritime nose of seagrass ang salin-

ity with pink citrus notes greets a palate of con-
centrated margarita zest, green and red apple
notes with a rich mouthfeel, fine leesy texture
and an intense finish of breadth, freshness and
further telltale salinity.

www.boutinotwines.com




