
PINOT BIANCO D.O.C.
Whites Collection

PINOT BIANCO

www.lemondewine.com

trebicchieri trebicchieri

Gambero Rosso Gambero Rosso

2014 2015
trebicchieri

Gambero Rosso

2016
trebicchieri

Gambero Rosso

2017

trebicchieri

Gambero Rosso

2018
trebicchieri

Gambero Rosso

2020
trebicchieri

Gambero Rosso

2021

Grape variety: Pinot Bianco

Designation: Doc Friuli

Type of terrain: Calcareous-clay, rich in microelements

Training System: Guyot

Vine density: 4.300 vines/ha

Harvest time: First ten days of September

Vinification: Pre-fermentative cold maceration for 24-36 
hours, so� pressing of the grapes, primary fermentation
at a controlled temperature, followed by maturation on the lees 
for several months.

Ageing potential: 3-4 years a�er production

Alcohol content: 13%

Serving temperature: Approx. 10-12°C

Presentation: 0.75l bottles in 6-bottle boxes

COLOUR
Bold straw-yellow with bright golden tinges.

AROMA
The nose has real character, with hints of ripe tropical fruit,
peach and seductive notes of sweet spices.

FLAVOUR AND TASTE
It has a warm, velvety body that is well balanced and
mouthfilling.

FOOD PAIRINGS
Extremely versatile: the perfect companion for light starters or
pasta and rice dishes. It also goes well with fish. Its structure 
means it can stand up to dishes such as baked gilthead 
seabream or roast beef.

PIN
O

T BIA
N

C
O

 D
.O

.C
.

W
hites C

ollectionPIN
O

T BIA
N

C
O

w
w

w
.lem

ondew
ine.com

trebicchieri
trebicchieri

G
am

b
ero

 R
o

sso
G

am
b

ero
 R

o
sso

2014
2015

trebicchieri

G
am

b
ero

 R
o

sso

2016
trebicchieri

G
am

b
ero

 R
o

sso

2017

trebicchieri

G
am

b
ero

 R
o

sso

2018
trebicchieri

G
am

b
ero

 R
o

sso

2020
trebicchieri

G
am

b
ero

 R
o

sso

2021

G
rape variety: Pinot Bianco

D
esignation: D

oc Friuli

Type of terrain: C
alcareous-clay, rich in m

icroelem
ents

Training System
: G

uyot

V
ine density: 4.300

 vines/ha

H
arvest tim

e: First ten days of Septem
ber

V
inification: Pre-ferm

entative cold m
aceration for 24-36 

hours, so� pressing of the grapes, prim
ary ferm

entation
at a controlled tem

perature, follow
ed by m

aturation on the lees 
for several m

onths.

A
geing potential: 3-4

 years a�er production

A
lcohol content: 13%

Serving tem
perature: Approx. 10-12°C

Presentation: 0.75l bottles in 6-bottle boxes

C
O

LO
U

R
Bold straw

-yellow
 w

ith bright golden tinges.

A
R

O
M

A
The nose has real character, w

ith hints of ripe tropical fruit,
peach and seductive notes of sw

eet spices.

FLA
V

O
U

R
 A

N
D

 TA
ST

E
It has a w

arm
, velvety body that is w

ell balanced and
m

outhfilling.

FO
O

D
 PA

IR
IN

G
S

Extrem
ely versatile: the perfect com

panion for light starters or
pasta and rice dishes. It also goes w

ell w
ith fish. Its structure 

m
eans it can stand up to dishes such as baked gilthead 

seabream
 or roast beef.

PINOT BIANCO D.O.C.
Whites Collection

PINOT BIANCO

www.lemondewine.com

trebicchieri trebicchieri

Gambero Rosso Gambero Rosso

2014 2015
trebicchieri

Gambero Rosso

2016
trebicchieri

Gambero Rosso

2017

trebicchieri

Gambero Rosso

2018
trebicchieri

Gambero Rosso

2020
trebicchieri

Gambero Rosso

2021

Grape variety: Pinot Bianco

Designation: Doc Friuli

Type of terrain: Calcareous-clay, rich in microelements

Training System: Guyot

Vine density: 4.300 vines/ha

Harvest time: First ten days of September

Vinification: Pre-fermentative cold maceration for 24-36 
hours, so� pressing of the grapes, primary fermentation
at a controlled temperature, followed by maturation on the lees 
for several months.

Ageing potential: 3-4 years a�er production

Alcohol content: 13%

Serving temperature: Approx. 10-12°C

Presentation: 0.75l bottles in 6-bottle boxes

COLOUR
Bold straw-yellow with bright golden tinges.

AROMA
The nose has real character, with hints of ripe tropical fruit,
peach and seductive notes of sweet spices.

FLAVOUR AND TASTE
It has a warm, velvety body that is well balanced and
mouthfilling.

FOOD PAIRINGS
Extremely versatile: the perfect companion for light starters or
pasta and rice dishes. It also goes well with fish. Its structure 
means it can stand up to dishes such as baked gilthead 
seabream or roast beef.

PINOT BIANCO D.O.C.
Whites Collection

PINOT BIANCO

www.lemondewine.com

trebicchieri trebicchieri

Gambero Rosso Gambero Rosso

2014 2015
trebicchieri

Gambero Rosso

2016
trebicchieri

Gambero Rosso

2017

trebicchieri

Gambero Rosso

2018
trebicchieri

Gambero Rosso

2020
trebicchieri

Gambero Rosso

2021

Grape variety: Pinot Bianco

Designation: Doc Friuli

Type of terrain: Calcareous-clay, rich in microelements

Training System: Guyot

Vine density: 4.300 vines/ha

Harvest time: First ten days of September

Vinification: Pre-fermentative cold maceration for 24-36 
hours, so� pressing of the grapes, primary fermentation
at a controlled temperature, followed by maturation on the lees 
for several months.

Ageing potential: 3-4 years a�er production

Alcohol content: 13%

Serving temperature: Approx. 10-12°C

Presentation: 0.75l bottles in 6-bottle boxes

COLOUR
Bold straw-yellow with bright golden tinges.

AROMA
The nose has real character, with hints of ripe tropical fruit,
peach and seductive notes of sweet spices.

FLAVOUR AND TASTE
It has a warm, velvety body that is well balanced and
mouthfilling.

FOOD PAIRINGS
Extremely versatile: the perfect companion for light starters or
pasta and rice dishes. It also goes well with fish. Its structure 
means it can stand up to dishes such as baked gilthead 
seabream or roast beef.

PINOT BIANCO D.O.C.
Whites Collection

PINOT BIANCO

www.lemondewine.com

trebicchieri trebicchieri

Gambero Rosso Gambero Rosso

2014 2015
trebicchieri

Gambero Rosso

2016
trebicchieri

Gambero Rosso

2017

trebicchieri

Gambero Rosso

2018
trebicchieri

Gambero Rosso

2020
trebicchieri

Gambero Rosso

2021

Grape variety: Pinot Bianco

Designation: Doc Friuli

Type of terrain: Calcareous-clay, rich in microelements

Training System: Guyot

Vine density: 4.300 vines/ha

Harvest time: First ten days of September

Vinification: Pre-fermentative cold maceration for 24-36 
hours, so� pressing of the grapes, primary fermentation
at a controlled temperature, followed by maturation on the lees 
for several months.

Ageing potential: 3-4 years a�er production

Alcohol content: 13%

Serving temperature: Approx. 10-12°C

Presentation: 0.75l bottles in 6-bottle boxes

COLOUR
Bold straw-yellow with bright golden tinges.

AROMA
The nose has real character, with hints of ripe tropical fruit,
peach and seductive notes of sweet spices.

FLAVOUR AND TASTE
It has a warm, velvety body that is well balanced and
mouthfilling.

FOOD PAIRINGS
Extremely versatile: the perfect companion for light starters or
pasta and rice dishes. It also goes well with fish. Its structure 
means it can stand up to dishes such as baked gilthead 
seabream or roast beef.

PINOT BIANCO D.O.C.
Whites Collection

PINOT BIANCO

www.lemondewine.com

trebicchieri trebicchieri

Gambero Rosso Gambero Rosso

2014 2015
trebicchieri

Gambero Rosso

2016
trebicchieri

Gambero Rosso

2017

trebicchieri

Gambero Rosso

2018
trebicchieri

Gambero Rosso

2020
trebicchieri

Gambero Rosso

2021

Grape variety: Pinot Bianco

Designation: Doc Friuli

Type of terrain: Calcareous-clay, rich in microelements

Training System: Guyot

Vine density: 4.300 vines/ha

Harvest time: First ten days of September

Vinification: Pre-fermentative cold maceration for 24-36 
hours, so� pressing of the grapes, primary fermentation
at a controlled temperature, followed by maturation on the lees 
for several months.

Ageing potential: 3-4 years a�er production

Alcohol content: 13%

Serving temperature: Approx. 10-12°C

Presentation: 0.75l bottles in 6-bottle boxes

COLOUR
Bold straw-yellow with bright golden tinges.

AROMA
The nose has real character, with hints of ripe tropical fruit,
peach and seductive notes of sweet spices.

FLAVOUR AND TASTE
It has a warm, velvety body that is well balanced and
mouthfilling.

FOOD PAIRINGS
Extremely versatile: the perfect companion for light starters or
pasta and rice dishes. It also goes well with fish. Its structure 
means it can stand up to dishes such as baked gilthead 
seabream or roast beef.

PINOT BIANCO D.O.C.
Whites Collection

PINOT BIANCO

www.lemondewine.com

trebicchieri trebicchieri

Gambero Rosso Gambero Rosso

2014 2015
trebicchieri

Gambero Rosso

2016
trebicchieri

Gambero Rosso

2017

trebicchieri

Gambero Rosso

2018
trebicchieri

Gambero Rosso

2020
trebicchieri

Gambero Rosso

2021

Grape variety: Pinot Bianco

Designation: Doc Friuli

Type of terrain: Calcareous-clay, rich in microelements

Training System: Guyot

Vine density: 4.300 vines/ha

Harvest time: First ten days of September

Vinification: Pre-fermentative cold maceration for 24-36 
hours, so� pressing of the grapes, primary fermentation
at a controlled temperature, followed by maturation on the lees 
for several months.

Ageing potential: 3-4 years a�er production

Alcohol content: 13%

Serving temperature: Approx. 10-12°C

Presentation: 0.75l bottles in 6-bottle boxes

COLOUR
Bold straw-yellow with bright golden tinges.

AROMA
The nose has real character, with hints of ripe tropical fruit,
peach and seductive notes of sweet spices.

FLAVOUR AND TASTE
It has a warm, velvety body that is well balanced and
mouthfilling.

FOOD PAIRINGS
Extremely versatile: the perfect companion for light starters or
pasta and rice dishes. It also goes well with fish. Its structure 
means it can stand up to dishes such as baked gilthead 
seabream or roast beef.

2023 2024

PIN
O

T BIA
N

C
O

 D
.O

.C
.

W
hites C

ollectionPIN
O

T BIA
N

C
O

w
w

w
.lem

ondew
ine.com

trebicchieri
trebicchieri

G
am

b
ero

 R
o

sso
G

am
b

ero
 R

o
sso

2014
2015

trebicchieri

G
am

b
ero

 R
o

sso

2016
trebicchieri

G
am

b
ero

 R
o

sso

2017

trebicchieri

G
am

b
ero

 R
o

sso

2018
trebicchieri

G
am

b
ero

 R
o

sso

2020
trebicchieri

G
am

b
ero

 R
o

sso

2021

G
rape variety: Pinot Bianco

D
esignation: D

oc Friuli

Type of terrain: C
alcareous-clay, rich in m

icroelem
ents

Training System
: G

uyot

V
ine density: 4.300

 vines/ha

H
arvest tim

e: First ten days of Septem
ber

V
inification: Pre-ferm

entative cold m
aceration for 24-36 

hours, so� pressing of the grapes, prim
ary ferm

entation
at a controlled tem

perature, follow
ed by m

aturation on the lees 
for several m

onths.

A
geing potential: 3-4

 years a�er production

A
lcohol content: 13%

Serving tem
perature: Approx. 10-12°C

Presentation: 0.75l bottles in 6-bottle boxes

C
O

LO
U

R
Bold straw

-yellow
 w

ith bright golden tinges.

A
R

O
M

A
The nose has real character, w

ith hints of ripe tropical fruit,
peach and seductive notes of sw

eet spices.

FLA
V

O
U

R
 A

N
D

 TA
ST

E
It has a w

arm
, velvety body that is w

ell balanced and
m

outhfilling.

FO
O

D
 PA

IR
IN

G
S

Extrem
ely versatile: the perfect com

panion for light starters or
pasta and rice dishes. It also goes w

ell w
ith fish. Its structure 

m
eans it can stand up to dishes such as baked gilthead 

seabream
 or roast beef.

PINOT BIANCO D.O.C.
Whites Collection

PINOT BIANCO

www.lemondewine.com

trebicchieri trebicchieri

Gambero Rosso Gambero Rosso

2014 2015
trebicchieri

Gambero Rosso

2016
trebicchieri

Gambero Rosso

2017

trebicchieri

Gambero Rosso

2018
trebicchieri

Gambero Rosso

2020
trebicchieri

Gambero Rosso

2021

Grape variety: Pinot Bianco

Designation: Doc Friuli

Type of terrain: Calcareous-clay, rich in microelements

Training System: Guyot

Vine density: 4.300 vines/ha

Harvest time: First ten days of September

Vinification: Pre-fermentative cold maceration for 24-36 
hours, so� pressing of the grapes, primary fermentation
at a controlled temperature, followed by maturation on the lees 
for several months.

Ageing potential: 3-4 years a�er production

Alcohol content: 13%

Serving temperature: Approx. 10-12°C

Presentation: 0.75l bottles in 6-bottle boxes

COLOUR
Bold straw-yellow with bright golden tinges.

AROMA
The nose has real character, with hints of ripe tropical fruit,
peach and seductive notes of sweet spices.

FLAVOUR AND TASTE
It has a warm, velvety body that is well balanced and
mouthfilling.

FOOD PAIRINGS
Extremely versatile: the perfect companion for light starters or
pasta and rice dishes. It also goes well with fish. Its structure 
means it can stand up to dishes such as baked gilthead 
seabream or roast beef.

PINOT BIANCO D.O.C.
Whites Collection

PINOT BIANCO

www.lemondewine.com

trebicchieri trebicchieri

Gambero Rosso Gambero Rosso

2014 2015
trebicchieri

Gambero Rosso

2016
trebicchieri

Gambero Rosso

2017

trebicchieri

Gambero Rosso

2018
trebicchieri

Gambero Rosso

2020
trebicchieri

Gambero Rosso

2021

Grape variety: Pinot Bianco

Designation: Doc Friuli

Type of terrain: Calcareous-clay, rich in microelements

Training System: Guyot

Vine density: 4.300 vines/ha

Harvest time: First ten days of September

Vinification: Pre-fermentative cold maceration for 24-36 
hours, so� pressing of the grapes, primary fermentation
at a controlled temperature, followed by maturation on the lees 
for several months.

Ageing potential: 3-4 years a�er production

Alcohol content: 13%

Serving temperature: Approx. 10-12°C

Presentation: 0.75l bottles in 6-bottle boxes

COLOUR
Bold straw-yellow with bright golden tinges.

AROMA
The nose has real character, with hints of ripe tropical fruit,
peach and seductive notes of sweet spices.

FLAVOUR AND TASTE
It has a warm, velvety body that is well balanced and
mouthfilling.

FOOD PAIRINGS
Extremely versatile: the perfect companion for light starters or
pasta and rice dishes. It also goes well with fish. Its structure 
means it can stand up to dishes such as baked gilthead 
seabream or roast beef.

PINOT BIANCO D.O.C.
Whites Collection

PINOT BIANCO

www.lemondewine.com

trebicchieri trebicchieri

Gambero Rosso Gambero Rosso

2014 2015
trebicchieri

Gambero Rosso

2016
trebicchieri

Gambero Rosso

2017

trebicchieri

Gambero Rosso

2018
trebicchieri

Gambero Rosso

2020
trebicchieri

Gambero Rosso

2021

Grape variety: Pinot Bianco

Designation: Doc Friuli

Type of terrain: Calcareous-clay, rich in microelements

Training System: Guyot

Vine density: 4.300 vines/ha

Harvest time: First ten days of September

Vinification: Pre-fermentative cold maceration for 24-36 
hours, so� pressing of the grapes, primary fermentation
at a controlled temperature, followed by maturation on the lees 
for several months.

Ageing potential: 3-4 years a�er production

Alcohol content: 13%

Serving temperature: Approx. 10-12°C

Presentation: 0.75l bottles in 6-bottle boxes

COLOUR
Bold straw-yellow with bright golden tinges.

AROMA
The nose has real character, with hints of ripe tropical fruit,
peach and seductive notes of sweet spices.

FLAVOUR AND TASTE
It has a warm, velvety body that is well balanced and
mouthfilling.

FOOD PAIRINGS
Extremely versatile: the perfect companion for light starters or
pasta and rice dishes. It also goes well with fish. Its structure 
means it can stand up to dishes such as baked gilthead 
seabream or roast beef.

PINOT BIANCO D.O.C.
Whites Collection

PINOT BIANCO

www.lemondewine.com

trebicchieri trebicchieri

Gambero Rosso Gambero Rosso

2014 2015
trebicchieri

Gambero Rosso

2016
trebicchieri

Gambero Rosso

2017

trebicchieri

Gambero Rosso

2018
trebicchieri

Gambero Rosso

2020
trebicchieri

Gambero Rosso

2021

Grape variety: Pinot Bianco

Designation: Doc Friuli

Type of terrain: Calcareous-clay, rich in microelements

Training System: Guyot

Vine density: 4.300 vines/ha

Harvest time: First ten days of September

Vinification: Pre-fermentative cold maceration for 24-36 
hours, so� pressing of the grapes, primary fermentation
at a controlled temperature, followed by maturation on the lees 
for several months.

Ageing potential: 3-4 years a�er production

Alcohol content: 13%

Serving temperature: Approx. 10-12°C

Presentation: 0.75l bottles in 6-bottle boxes

COLOUR
Bold straw-yellow with bright golden tinges.

AROMA
The nose has real character, with hints of ripe tropical fruit,
peach and seductive notes of sweet spices.

FLAVOUR AND TASTE
It has a warm, velvety body that is well balanced and
mouthfilling.

FOOD PAIRINGS
Extremely versatile: the perfect companion for light starters or
pasta and rice dishes. It also goes well with fish. Its structure 
means it can stand up to dishes such as baked gilthead 
seabream or roast beef.

2023 2024

PINOT BIANCO D.O.C.
Whites Collection

PINOT BIANCO

www.lemondewine.com

trebicchieri trebicchieri

Gambero Rosso Gambero Rosso

2014 2015
trebicchieri

Gambero Rosso

2016
trebicchieri

Gambero Rosso

2017

trebicchieri

Gambero Rosso

2018
trebicchieri

Gambero Rosso

2020
trebicchieri

Gambero Rosso

2021

Grape variety: Pinot Bianco

Designation: Doc Friuli

Type of terrain: Calcareous-clay, rich in microelements

Training System: Guyot

Vine density: 4.300 vines/ha

Harvest time: First ten days of September

Vinification: Pre-fermentative cold maceration for 24-36 
hours, so� pressing of the grapes, primary fermentation
at a controlled temperature, followed by maturation on the lees 
for several months.

Ageing potential: 3-4 years a�er production

Alcohol content: 13%

Serving temperature: Approx. 10-12°C

Presentation: 0.75l bottles in 6-bottle boxes

COLOUR
Bold straw-yellow with bright golden tinges.

AROMA
The nose has real character, with hints of ripe tropical fruit,
peach and seductive notes of sweet spices.

FLAVOUR AND TASTE
It has a warm, velvety body that is well balanced and
mouthfilling.

FOOD PAIRINGS
Extremely versatile: the perfect companion for light starters or
pasta and rice dishes. It also goes well with fish. Its structure 
means it can stand up to dishes such as baked gilthead 
seabream or roast beef.

Bright straw yellow with greenish reflections.


