
VARIETAL COMPOSITION
100 % Pinot Grigio 

TASTING NOTES
The 2017 Luna Nuda Pinot Grigio is even more crisp and fresh than 
past vintages due to cooler temperatures throughout the year. This vintage 
expresses stone fruit flavors with hints of  thyme almond notes on the palate. 
Luna Nuda Pinot Grigio is a dry white wine with brilliant minerality and 
subtle notes of  alpine air from Italy’s northernmost region. This wine is 
perfectly paired with mussels and French fries.  

VINEYARDS
Fruit for Luna Nuda Pinot Grigio is 100% estate grown on the Giovanett 
family’s vineyards, where the grapes are hand-picked, and hand sorted for each 
vintage. The vineyards surround the towns of  Cortina, Marge and Salerno, 
one of  Alto Adige’s oldest white wine production areas. This region is most 
notable for producing crisp, fresh Pinot Grigio style wines. Alto Adige is the 
country’s premier site for this varietal.

HARVEST
2017 harvest in Alto Adige, Italy began August 25th, about 10-14 days earlier 
than usual. Temperatures during the day were up to 86°F and dropped to the 
mid-60’s at night, a positive effect on this year’s harvest. These temperatures 
allowed the sugar-acidity relationship to be very balanced, which is important 
for fresh, white wines and gives them potential to develop.

WINERY
Luna Nuda is grown and produced by 4th generation winemaking family, the 
Giovanetts at their estate Castelfeder Winery. Founded in 1970 and located 
in Cortina, the heart of  Alto Adige, this is the 3rd largest winery in the valley. 
Alfons Giovanett founded the winery, he believes wine tastes it’s best when 
there’s a full moon – this is why we celebrate the full moon each month.  

ALCOHOL: 12.5%        ACIDITY: 5.5 g/l 

Luna Nuda, “naked moon” is derived from the mystery and influence the full moon has on the 
growing, harvesting and winemaking traditions winemakers in Italy have practiced for centuries. 
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