
ALOIS
PALAGRELLO BIANCO ‘CAIATÌ’

Color: White 
Grape: 100% Palagrello Bianco 
Age of Vines: 20+ years
Soil: Volcanic Ash 
Elevation: 150 meters
Yield: 8 tons/ha
Farming practices: Sustainable  
Vinification: In stainless steel at the temperature of 
13°/14°C for 30 days
Aging: In stainless steel and in the bottle for 3 months
Production: 25,000 bottles/year

An unusual wine with savory notes, displaying 
blanched almond, beeswax and underbrush 
notes with moderate star fruit and melon. 
Grapefruit notes on the long finish.


