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12 750 12.5% 33 12.67 9.84 12.75 4X15 89991100061-8
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Description:
Straw-yellow in color, Ascevi Ceròu Pinot Grigio has a bright, floral 
fragrance. White flower aromas are joined by bits of Lychee fruit on the 
expressive nose. The palate is loaded with ripe, yellow delicious apple 
flavors. Hints of lemon zest are present as well along with a nice roundup 
of spices such as white pepper and a hint of vanilla bean. Tart, green apple 
flavors emerge on the finish along with limestone, graphite and wisps of 
tangerine zest. Firm acidity lends to the refreshing and crisp nature of this 
wine.

Winemaker’s Notes:
This wine was produced entirely from fruit sourced in the namesake 
region with the 2014 harvest taking place in September. This is a hilly 
area of Friuli which sits near the border of Slovenia. This offering is 
100% Pinot Grigio and the fruit was harvested by hand. Fermentation 
took place over 20 days in a temperature controlled environment. Both 
fermentation and aging took place in stainless steel tanks. Bottling took 
place after approximately 6 months. 

Interesting Fact:
Ceròu is the historic name of that area located in San Floriano where 
Mariano, the owner and winemaker, and his family started their first 
vineyards in the 1970’s. These vineyards represent a poignant time in 
Italian history with the discovery of old bombs from the first World War 
which were discovered during the excavation of the hillside. It was in this 
area where the famed "12 battles of the Isonzo" took place between 1915 
and 1917. Also known as the “Isonzo Front” it was a series of 12 battles 
between the Austro-Hungarian and Italian armies in WWI.  A century 
later and bombs are still being neutralized in this area, over 400 were 
found in the province of Gorizia in 2013.

Serving Hints:
Served chilled, it is delightful as an aperitif, served with light hors 
d’oeurves and appetizers, or with fish dishes and white meats.

PRODUCER: Ascevi Luwa
COUNTRY: Italy
REGION: Friuli-Veneziz Giulia, D.O.C. Collio
GRAPE VARIETY: 100% Pinot Grigio


