
Pinot Bianco 
"Tecum" Alto 

Adige DOC

Imported by Bacchanal Wine Imports
www.bacchanalwines.com

 
When Ivan Giovanett and Massimiliano La 
Rosa, they wanted to produce a mineral 
nordic wine that comes from the combined 
work of two strong characters from the wine 
wor ld , seek ing a per fec t ba lance . 
“Tecum” (lat. With you) follows the natural 
cycle of the vine and the wine itself: it awaits 
the following year on noble lees, where it 
remains for 15 months. The result is a 
natural stability over time and a complexity 
in terms of nose, which is enhanced by a 
long period of refinement in steel, to which a 
small part, refined in barriques, is added.

Serving temperature: 12-14 C°

Shelf life: 5+ years
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