CASCINA MASSARETTI PIGATO
REGION: LIGURIA
SUB: RIVIERA LIGURE DI PONENTE DOC
BODY: LIGHT
DECANT: NO
VARIETAL(S): 100% PIGATO
FOOD PAIRINGS: SEAFOOD, LIGHTER FARE
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Pigato is a varietal found only in Liguria. Debate continues about a genetic relation to the Vermentino grape- there are those who consider it identical, and some who consider it a completely separate varietal. 

In any event, Pigato, in the majority of cases, yields crisp, quaffing wines consumed mostly in the local trattoria and seaside café of the Ligurian coast (with it’s famous tourist destination of Cinque Terre.) 

However, there are a few, conscientiously made examples by producers who fight against the heavy odds of coastal development and the difficulties of rocky, cliff-side vineyard cultivation. These wines are light in body, and are jam packed with mouth watering, refreshing texture, salinity and minerality from the seaside terroir, and bright melon, stonefruit and floral components which are a perfect match with seafood and light fare.
