
Pinot Nero grows on the hills of Mazzon, Pinzano, Gleno 
and Montagna in areas that are carefully selected for their 
micro-climate. Over the years they have proved to be ideal 
for the production of this great wine. The individual vineyards 
are situated at altitudes varying between 350 and 700 meters, 
including a great variety of soils. In fact, muddy soils can be 
found next to completely different materials such as sand, chalk 
and gravel. Thanks to the density of planting between 8,000 and 
12,000 vines per hectare, the produced grapes is of the highest 
quality. The final internal selection of very low yield clones 
contributes to a stable and continuous quality development over 
the years.

The wine making process for the grapes takes place in open vats 
so that during fermentation the must gets in contact with the 
grape skins through frequent cap punch-down and with many 
pump-over. Thanks to these techniques the colouring substances 
and the fragrances contained in the skins are extracted and 
transferred to the wine. At the end of the fermentation the wine is 
poured from steel into barriques for the malolactic fermentation 
over a period of 12 to 15 months. After bottling the wine ages for 
about one year in the bottles. 

Pinot Nero Schweizer has a ruby red colour which has a range 
from light to intense depending on the vintage. Its bouquet is 
seductive with complex aromas, such as mixed berries, cherries 
and spicy notes of pepper and leather. Fragrances and sensations 
are also mouth-filling. On the palate the wine thrills with its soft 
and captivating tannins, with elegance and finesse and with its 
structure and harmonious body which make it very long-lived.

Pinot Nero Schweizer can be combined perfectly with pheasant 
and duck, with stewed game, red meat and aged cheeses.

PRODUCTION AREA

WINE-MAKING METHOD

WINE DESCRIPTION

 

WINE-PAIRING

YIELD PER HECTARE
NUMBER OF BOTTLES

RECOMMENDED SERVING TEMPERATURE

35 HECTOLITERS PER HECTARE
13.000 BOTTLES
16° - 18° C
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