
Centofilari  

Pinot Grigio Garda DOC 2024

Climate Trends

Vinification & Maturation

Tasting Notes

Soil: limestone and clay,
rich in stones and
gravels

Grape Varieties:
Pinot Grigio 

Harvest date: late August

Winemaking Process: vinification and
maturation in stainless steel (ca. 6
months); final aging in amphora 

Service temperature 8-10°C
(46,4-50°F)

Wine data:

Alcohol: 12,00% 
Total acidity: 5,40 g/l
Volatile acidity: 0,35 g/l 
Total dry extract: 21.50 g/l
Reducing sugars: 2 g/l

Formats: 0,75 l

The proximity to Lake Garda and surrounding areas helps moderate the climate,
reducing temperature variations throughout the year. In November and December
a mild autumn was occasionally interrupted by snowfall.  Low temperatures and dry
conditions characterized the beggining of winter.  An unusual warm weather for
spring occurred in April and May, alternating with periods of cold, rain, and snowfall
at higher elevations. Summer is generally hot and dry, with temperatures reaching
up to 40°C in July and significant rainfall occurring in late August.

Pinot Grigio Garda DOC Centofilari undergoes a classic white winemaking process
at 16°C and stays in contact with the lees for 2 months. The 2024 vintage has its final
aging in amphora of ca. 1 month.

On the nose, Centofilari Pinot Grigio Garda DOC 2024 reveals an expressive bouquet
of white fruits such as apple and pear, complemented by subtle hints of banana. On
the palate, vibrant acidity and marked savouriness enhance its mineral character,
supporting a fuller body and refined structure. The refreshing finish is further
defined by the final ageing in amphora, which contributes purity, tension and a
lifted sense of freshness.
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Consumption of alcoholic beverages is not recommended for children, the aged, pregnant women and those with immunodeficiency. It impairs the ability to drive a car or operate machinery. 
Sales/consumption of alcoholic beverages may be forbidden to young people in certain Countries. Contains Sulfites.


	Centofilari   Pinot Grigio Garda DOC 2024
	Climate Trends
	The proximity to Lake Garda and surrounding areas helps moderate the climate, reducing temperature variations throughout the year. In November and December a mild autumn was occasionally interrupted by snowfall.  Low temperatures and dry conditions characterized the beggining of winter.  An unusual warm weather for spring occurred in April and May, alternating with periods of cold, rain, and snowfall at higher elevations. Summer is generally hot and dry, with temperatures reaching up to 40°C in July and significant rainfall occurring in late August.

	Vinification & Maturation
	Pinot Grigio Garda DOC Centofilari undergoes a classic white winemaking process at 16°C and stays in contact with the lees for 2 months. The 2024 vintage has its final aging in amphora of ca. 1 month.

	Tasting Notes
	On the nose, Centofilari Pinot Grigio Garda DOC 2024 reveals an expressive bouquet of white fruits such as apple and pear, complemented by subtle hints of banana. On the palate, vibrant acidity and marked savouriness enhance its mineral character, supporting a fuller body and refined structure. The refreshing finish is further defined by the final ageing in amphora, which contributes purity, tension and a lifted sense of freshness.
	Wine data:
	Alcohol: 12,00%  Total acidity: 5,40 g/l Volatile acidity: 0,35 g/l  Total dry extract: 21.50 g/l Reducing sugars: 2 g/l
	Formats: 0,75 l
	Soil: limestone and clay, rich in stones and gravels
	Winemaking Process: vinification and maturation in stainless steel (ca. 6 months); final aging in amphora
	Grape Varieties: Pinot Grigio
	Service temperature 8-10°C (46,4-50°F)
	Harvest date: late August
	Gerardo Cesari S.p.A. - Via Progni 81 - 37022 (VR) - info@cesari.it - www.cesari.it -  tel. +39 0452160150





