
SAUVIGNON
DOC Lison Pramaggiore

Grape Variety: Sauvignon
Appellation: DOC Lison Pramaggiore
Origin: Eastern Veneto region

A native variety from France, small-medium bunch, two wings, 
compact, medium-large grapes, green, bloom-covered. Three-lo-
bed leaves, dark green.

The wine: Straw yellow colour, fresh and lingering fragrance. Aci-
dulous and balanced aroma. Intense and elegant fragrances of pea-
ch, pineapple, citrus fruit and sage.

Tips: Serve at 8-10° C. Open just before drinking. Recommended 
with shellfish. Perfect pairing with asparagus. A wine to be enjoyed 
young to fully savour the sensorial properties. Store in a cool place 
out of direct sunlight.

Packaging Height 
mm.

Width 
mm.

Depth
mm.

Weight
kg.

Content 
lt.

EAN
Code

Units per 
layer Layers Units Pieces

Bottle 330 70 70 1,5 0,75 8005595002301 / / / /

Packaging 340 245 165 9,3 4,5 8005595001861 / / / 6

Pallet 1450 1200 800 930 432 / 24 4 96 576

Size: 0,75l 
Alcohol: 12,50% 
Sugar: 7,00gr/l




