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Description:
Pale straw-yellow in color, Luana Pinot Grigio has a bright and slightly flowery 
and fruity fragrance.  Good acidity gives this Pinot Grigio a mouth-watering 
appeal, with excellent mid-palate balance, and a clean, crisp finish that is typical 
of the varietal.

Winemaker's Notes:
The Pinot Grigio grapes come from D.O.C. Collio area in Friuli Venezia Giulia 
region, in northeastern Italy. Manual harvest took place at the end of August, 
2018. After a gentle pressing and clarification of the must, the fermentation starts
at controlled temperatures for about 15-20 days.  All winemaking and fining 
takes place in stainless steel tanks.   After approximately six months, the wine is 
ready to be bottled.

Interesting Fact: 
The name Luana means “graceful battle maiden” in the Italian dialect of the 
region, and is the name of  Mariano Pintar’s daughter.  His family and he own the 
bucolic hillsides that run along the banks of the beautiful emerald-colored Isonza
River.  Near the Italian-Slovenian border, this land was the scene of many battles 
during World War I, fought just over 100 years ago.  Once-scarred and barren, 
the terrain is now alive with thriving vineyards planted with love and care, as 
well as reverence for the sacred ground beneath, by Mariano and his son.   Native 
Italian white grapes from these vines produce Luana, who stands watch over this 
land and river, a graceful yet powerful symbol of the resilience of nature and the 
renewal of life.

Serving Hints: 
Serve slightly chilled on its own or with antipasto, prosciutto, pasta, fish and 
white meats.  Perfect summer wine. 

PRODUCER: Luana – Az. Agr. Ascevi Luwa
COUNTRY: Italy
REGION: Friuli Venezia Giulia; D.O.C. Collio,

Gorizia Province 
GRAPE VARIETY: 100% Pinot Grigio
ALCOHOL %: 12.5%
RESIDUAL SUGAR: 3.60 g/l
pH: 3.40
TOTAL ACIDITY: 4.90 g/l

Pack Size Lbs L W H Pallet UPC SCC
12 750 31 12.44 9.41 12 4x15 89918800175-2 TBD


