
Appellation

IGT

Region

Veneto

Country

Italy

Wine type

White

Blend

Pinot Bianco

Alcohol %

11.5

Bottle size (ml)

750

Vineyard

Near the Piave river Soil Stony

Salamon Francesco

Nomalas Pinot Bianco

Nomalas Pinot Bianco by Francesco Salamon is a

delicate and elegant white wine, with aromas of white

flowers, apple, and subtle almond notes. On the palate, it

is smooth and harmonious, supported by a gentle acidity

and a refined, clean finish.

Flavor profile

Lemon yellow color. On the nose, intense nose of ripe fruits and

citrus. On the palate, ripe green pears and apples.

Food paring

This is a wine suited for appetizers or entrees with more subtle

flavors. For example, soft cheeses, caesar salad, or fish and

chips. Serve between.

Tasting notes

Lemon yellow color. Aromas of rich apple and lemon. The palate

has fresh acidity with flavors of green apple and pears. The

bouquet shows intense nose of ripe fruits and citrus.

Aging potential

Not suited for aging
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