
ALOIS
‘MORRONE’ PALLAGRELLO BIANCO

Color: White  
Grape: 100% Pallagrello Bianco 
Vineyard: Morrone della Monica in Pontelatone
Age of Vines: 18 years
Soil: Volcanic Ash 
Elevation: 350 meters
Yield: 2.5 tons/ha
Farming practices: Sustainable  
Vinification: 2/3 in stainless steel at the temperature of 
13°-14° C for 1 month; 1/3 on the finer lees in wood casks 
for 9 months
Aging:  24 months in the bottle 
Production: 3000 bottles and 200 magnums/year

Full bodied, broadly textured wine with notes of 
honeysuckle, lemon oil, acacia and almond with 
influences of well integrated oak and underline 
minerality.


