
 
 
 
 

 

Tonnino  
Pinot Grigio “Ramato” 

(Orange Wine) 
 
 
Varietal:   100%  Pinot Grigio              
 
Practice:  100%  ORGANIC GRAPES  Dry Extract:   
    
Appellation:  Terre Siciliane   Production:  10,000 cs 

Alcohol %: 12.5     Elevation:  250 - 500  mtrs 

Residual Sugar:        Age of Vine: 12- 15 years 

Soil: Relatively deep alluvial based soils of medium texture with a mix of 
limestone and sand. Dark soils with a good content of carbonates and organic 
matter.  
   
 
Tasting Notes: 
On the nose clear fruity hints of pear, golden apple and banana. On the palate it 
is fresh, dry, savory and persistent. It is pleasantly young and fresh. Great 
personality, soft, rich, intense and crispy.  
 
 
Aging:   Fermented on the lees for ONLY 8 hours, the result is of a Pinot Grigio 
Rose with shades  of  color that range between copper and onion peel 
 
 
 
Food Pairing : Pairs well as a light aperitif, or with  crustaceans, raw fish and 
risotto dishes. 
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