
VARIETAL COMPOSITION
100 % Pinot Grigio 

TASTING NOTES
The 2019 Luna Nuda Pinot Grigio vintage expresses wonderfully bright 
aromatics. Delicate scents of white spring flowers, ripe pear and subtle hints 
of Alpine herbs entice the nose, while the palate boasts texture and freshness, 
delivering notes of green apple, honeydew melon, white almond and a slight 
tangy, mineral note. Pair this wine with grilled flatbread topped with prosciutto, 
blue cheese and fres fig jam.

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 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, and Luna Nuda is no exception — Alto 
Adige is the country’s premier site for this varietal.

HARVEST
The 2019 harvest was considered a great season overall. Harvest started early, but 
as soon as the first week was complete, the grapes began to show great ripening 
and sugar levels. This allowed for the Alto Adige region to develop crisp, aromatic 
white wines. 

WINERY
Luna Nuda is grown and produced by 4th generation winemaking family, the 
Giovanetts on 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 with the firm belief that the Luna Nuda, 
or “naked moon” was a time to toast with friends and family. Today, the family 
commemorates his reverence for the “naked moon” with this wine that embodies 
the celebratory spirit of the full moon; its bright, invigorating bouquet and taste 
that light up the palate  — Cin Cin!

ALCOHOL: 12.5%        ACIDITY: 1.92 g/L 

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