TECHNICAL INFORMATION:
Variety: 100% Pinot Gris
Appelation: DOC-CMD Dragasani
Vintage: 2021
Yield: 9000 kg/ha
Oak aging: yes
Alcohol content (vol%): 13,5

DOMINION DRACULA

PINOT GRIS
WHITE WINE - DRY

ORIGIN: The wine is prepared entirely from grapes of Pinot Gris variety
coming from the vineyards located in Drdgdsani region - Romania,
the seventh largest country producer of grapes in the world.

VINEYARD: Pinot Gris grapes that makes this wine grows in a 2 ha parcel on the top
of the hills of DOC Drdgdsani. The exposure to the wind stream blowing from the
Olt valley gives a continuous ventilation of leafs and berries, that ensure a perfect
healty status of our grapes limiting the phytosanitary treatments.
The thermal excursion of this area guarantees a perfect maturation of the
aromatic precursors of Pinot Gris, giving intensity and typicity to the
bouquet of this wine.

WINE MAKING PROCESS:This Pinot Gris have been harvested manually the 2nd week
of September, when sugar and acidity reached the perfect balance.
Grapes are collected in 20 kg boxes, in order to preserve the integrity of every
berry. In the cellar the processing starts cooling down the grapes for 12 hours
in a specific rooms, after that a soft pressing followed by alcoholic fermentation
at 15° degrees. The 60% of this blend will ferment in inox steel, the other 40% will
ferment in 500 liters French oak tonneaux, where it will age until spring,
to have more aromatic complexity and fullness at the tasting. The wine is now
ready to be ranked, clarified and bottled.

WINEMAKER: Winemaker of Crama Avincis since 2020, Andrea Previtali has
15 years of experience gained in Italy, Spain, Napa Valley and Romania.
Ambition to find the perfect balance between premium quality wine,
sustainability and representation of terroir through local varieties.

TASTING: Pale yellow in color with fresh aromas of pears, apples,
subtle notes of citrus. A well structured and full body wine with notes derived
from wood fermentation, especially vanilla and coconut.
It is reccommended to be served at the temperature of 6-8°C accompanied
by seafood, salads, grilled fish and chicken.

PACKAGING:
BOTTLE Weight (kg) Capacity Color Cork
Bordeaux 0,5 750ml UVAG DIAM5
CASES Weight (kg) Length (mm) Width (mm) Height (mm)
6 x 750ml 8 305 255 175
PALLET Base cases Layers Cases (pcs) Altura (m) Bottles (pcs)
120 x 80 11 9 99 1.73 594
120 x 100 15 9 135 1.73 810




