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WINEMAKER’S NOTES:  

The PIWI vines are vines resistant to fungal diseases. They are the result of a constant 
human research and a selection, in progress for several decades, of GMO-free crosses 
between varieties of Vitis Vinifera (for wine) and American vine varieties (resistant to 
fungal diseases), admitted to all effects for the production of quality wines. The 
advantage is the minimum number of treatments carried out and the consequent low 
environmental impact for their cultivation. 

The Prior grapes, from which this wine comes, after being destemmed are gently 
pressed in order to extract the particular and distinguishing colour. The fermentation 
is carried out at controlled temperature and through indigenous yeasts. Then the 
malolactic fermentation takes place in the wine. The wine is bottled with the addition 
of the must of the same grapes. At the end, the second fermentation takes place in the 
bottle. 

WINE CHEMISTRY:  

Alcohol: 11% vol. 

Residual sugar: <1 gr/lt 

 

ORGANOLEPTIC NOTES: 

Intense and veiled pink colour. 

On the nose, a soft hint of bread crust, typical of pet nat wines. 

Intense red fruits aromas like wild strawberries and pomegranate, but also citrus notes 

of pink grapefruit and orange. 

Harmonious, pleasant and drinkable wine. 

 

SOMMELIER’ NOTES: 

Serving temperature: to be served at 4°C-6°C. 
Food pairing: we suggest to experiment new and unusual combinations with the 
flavours and aromas of this still unknown wine. We recommend to gently turn the bottle 
upside down to live an original PIWI EXPERIENCE tasting. 
 

SIZES AVAILABLE: 

750 ml 

ADDITIONAL NOTES:  

The label of “Hurrà” is "narrative": we invite you to read all the stages of the Pizzolato 

journey into the world of PIWI! Hurrà is the freedom shout out of the crew. The name 

recalls and honors the piratess, Sayyida al-Hurra, called the "Lioness of Morocco”.  
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TAKE A LOOK  

AT THE TASTING  

VIDEO HERE 

https://www.youtube.com/watch?v=oT6lZW-u6n4

