
Exposure:  South-East.  

Average  annual  rainfall:  450-550  mm.

Sunny  days  per  year:  310-320

Production  area:  Moldova,  Stefan  Voda  district  Soil:  charred  clay-

sandy  chernozem  Density:  3333  plants/hectare  Cultivation:  Double  

Guyot  Age  of  the  vineyard:  15-20  

years  Position  of  the  vineyard:  

110-185  meters  above  sea  level

Harvest  period:  early  September

Denomination:  PGI  Stefan  Voda

Volume:  750  ml.  

Grapes:  100%  Pinot  Grigio  

Alcohol:  13.5%  vol.

Type:  White

Fermentation:  in  steel  at  controlled  temperature

Maturation:  6  months  in  French  oak  barriques

Bottle  aging:  minimum  6  months

Total  active  temperatures:  3000-3250  °C  Production:  

100-120  quintals  per  hectare  Harvest:  

manual  in  crates  -  night

It  has  a  fruity,  refreshing  and  pleasant  taste,  its  aftertaste  lingers  harmoniously  on  

the  taste  buds.

The  recommended  temperature  for  consumption  is  +10/+12  °ÿ.

Its  fresh  aroma  is  outlined  by  light  notes  of  green  apple  and  pear.

Organoleptic  characteristics:  dry  white  wine  -  has  a  light  and  bright  straw  

yellow  colour.

Pairings:  it  goes  well  with  fish  dishes,  shellfish,  chicken,  hard  cheeses,  grilled  

vegetables,  sushi  and  leaf  salads.
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