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M A U

MAURIGI TENUTA DI BUDONETTO:
AZIENDA AGRICOLA CONTRADA BUDONETTO
CASELLA POSTALE 103 -94015 PIAZZA ARMERINA

TEL./FAX: 0935/85240 - 0935/680760
TEL. 320/7471917 - 320/7471918

Produced only with grapes from Budonetto Estate

Pinot Noir

14

Vineyard of Cold Terrain
Medium loose mixture
North

550/650

1998

4850

September

500 litre tonneaux
24 months
24 months

Noble and elegant, the colour immediately appears
intense ruby with reflections that remind of the
best Burgundy. Fine on the nose, with currant and
other black coloured berries scents. On the palate
it is juicy, dry, with soft tannins. The finish is
articulated, spicy even citrus scented. A wine with
excellent persistence and longevity.

Pasta or rice with fish or meat sauces, tasty fish,
red meat, game, medium cheese, cold cuts.

MAURIGI DISTRIBUZIONE S.R.L.:

VIA PERSICETANA VECCHIA, 26 - 40132 BOLOGNA
TEL.: 051/405905 - FAX: 051/4144042

E-MAIL: INFO@MAURIGIL.IT

WWW.MAURIGLI.IT




