PINOT BLANC

Pinot Blanc - also known as
Weiflburgunder - beguiles with the
ripeness of its fruit. Deep golden
yellow, pronounced honey
flavour, delicate hue of camomile
combine to make this a
harmonious full and rich wine.
This Pinot Blanc is an extraordinary
match for rich seafood, baked
calves liver, air dried ham
(prosciutto) or ossobuco of rabbit.
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