SCARPETTA PINOT GRIGIO

REGION: FRIULI VENEZIA GIULIA 
 SUB: VENEZIA IGT 
BODY: LIGHT
DECANT: NO
VARIETAL(S): 100% PINOT GRIGIO 

FOOD PAIRINGS: LIGHTER DISHES, SEAFOOD, APERITIF
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The Scarpetta Pinot Grigio 2008 is a wine project of American Master Sommelier Bobby Stucky (French Laundry, Little Nell, Frasca). Sourcing from three different vineyards in Friuli, (primarily for high quality Collio locations) this wine is a sum of its part with each vineyard expressing a different nuance. A fresh and vibrant expression of Pinot Grigio, this wine has quite a bit of weight to complement the Scarpetta's firm acidity.
There is no affiliation between the Scarpetta restaurant in NY Meatpacking district and this wine. The phrase ‘Scarpetta’ loosely translates as the act of ‘sopping up the sauce on your plate with bread after the meal’ in Friulano dialect.
