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VINI BIO




High in the rolling green hills of the Oltrepo Pavese, renowned for its wine produc-
tion, lies the small village of Montalto Pavese, where the Bisio family has carried on

the tradition of producing fine wines for three gener-

ations. On our nine hectares of land, follow-
ing the principles of organic farming (REG
CE 2092/91), we produce Pinot Grigio,
Moscato, Riesling Italico, Barbera and
Bonarda, the results of an ancient and
passionate working tradition, perfect-
ed over the years to guarantee the
finest quality wines.
From the plantation of the vineyards
to the production of the wine, the natu-
ral characteristics of the grapes are respected,
thanks also to the modern equipment which assures
the quality of our products. It is with great pleasure that the enologist Bisio Devis

invites you to acquaint yourselves with his fine wines.



Climatic change is affecting a vast range of human activities, including the cultivation of
vines. Although wine may be considered one of the most natural alcoholic beverages,
during the wine production, emissions of carbon dioxide are released. This awareness
of the impact on the environment was one of the first issues which led us to choose
organic and ecological methods. Eco-sustainable means everything that is sustainable
from an ecological point of view, that is, everything which can be renewed almost
indefinitely and which does not damage the environment in any way. Our philosophy
leads us to make certain decisions, so that the consumption of resources means that
the next generation will receive the same quantity of resources that we received from
the preceding generation. For this reason, the Bisio Devis company uses:
e dark glass of which 50% is recycled

e cartons containing 50% recycled cardboard

* aluminium capsules which are completely recyclable

* natural corks which are collected after use by specialized firms which grinds them
into a recycled pulp; his is then made into cork panels for thermal insulation, to
be usd in the construction industry

* depending on the requirements of the winery, we try to use the central re-
frigerating unit as much as possible during the night, in order to reduce the

use of electricity.

Health is an essential value for each of us. Our bodies are made from everything
that we eat and drink. Organic wine is a healthy product, made in the vine-
yard. In an organic vineyard, the fertilizers used are made from organic and

mineral substances, appropriately selected by the certifying bodies.

The result is a natural wine, without additives or artficial processing, it is the fruit
of the simple fermentation of grape juice and nothing else. The use of chemical
pesticides is absolutely banned. It is a product which is carefully nurtured at each

phase, from the cultivation of the grape to the final product.

The Bisio Devis company produces organic wines in accordance with the European
Regulations 203/2012, the products are certified organic by “BIOS - Control and m'cg

Certification of Agricultural Products” - www.certbios.it
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Grape: Croatina 100%

Organoleptic features

Perlage: fine and intense

Color: deep red with purple and violet notes
Smell: intense e persistent, with note of rape fruits
Taste: smoothy and pleasanty tannic

Alcohol: 12,5% vol.

Grape: Barbera 100%

Organoleptic features

Perlage: fine and intense

Color: deep red with garnet notes

Smell: intense e persistent, with note of red fruits
Taste: full bodies, good acidity and pleasanty tannic
Alcohol: 12% vol.

Grape: Croatina 100%

Organoleptic features

Perlage: fine and intense

Color: deep red with purple and violet notes
Smell: intense e persistent, with note of rape fruits
Taste: righty sweet and pleasantly tannin

Alcohol: 9% vol.

Grape: Pinot nero 100%

Organoleptic features

Perlage: fine and intense

Color: intense rosé

Smell: intense e persistent, with note of little red fruit
Taste: smoothness and harmonic

Alcohol: 12,5% vol.




Grape: Pinot nero 100%

Organoleptic features

Perlage: fine and intense

Color: pale yellow, clear and bright

Smell: intense e persistent, with flower notes and fresh fruit
Taste: soft and harmonic with a good sapidity

Alcohol: 12,5% vol.

Grape: Riesling 100%

Organoleptic features

Perlage: fine and intense

Color: pale yellow with greenish shades

Smell: intense e persistent, with flower notes and fresh fruit
Taste: soft and harmonic with a good sapidity

Alcohol: 12% vol

Grape: Moscato Bianco 100%

Organoleptic features

Perlage: evanescence

Color: gold yellow

Smell: elegant fresh, intense with note of salvia and chamomile
Taste: pleasanty sweet with note of rape fruits and citrus
Alcohol: 5% vol




Cardinal

Grape: Croatina 100%

Organoleptic features

Color: deep red with purple notes

Smell: intense e persistent, with note of red fruits, species and vanilla
Taste: full bodies, soft with good acidity

Alcohol: 13,5% vol

Zirlo

Grape: Riesling 100%

Organoleptic features

Color: brillant yellow

Smell: elegant bouquet with note rape fruits

Taste: soft with full bodies and structured
Alcohol: 13,5% vol




Grape: Pinot Grigio 100%

Organoleptic features

Color: pale straw yellow

Smell: elegant bouquet with note of flower and rape fruits
Taste: soft, full bodies and structured

Alcohol: 13% vol

Grape: Barbera 100%

Organoleptic features

Color: deep red with garnet notes

Smell: intense e persistent, with note of red fruits
Taste: full bodies, good acidity with light smoothness
Alcohol: 13% vol

Grape: Pinot Nero 100%

Organoleptic features

Color: ruby red

Smell: delicate, good intensity, with hints of cherries, leather and black
epper

Taste: full, balanced and persistent

Alcohol: 13,5% vol




Grape: Pinot nero 100%

Organoleptic features

Perlage: fine and very intense

Color: pale yellow

Smell: average evolved elegant with the classic smell of crust of bread
Taste: dry with a pleasant aromatic persistence

Alcohol: 12,5% vol

Grape: Moscato Bianco 100%

Organoleptic features

Perlage: fine and very intense

Color: gold yellow

Smell: fine and elegant with well-defined aromatic notes
Taste: soft with a pleasant aromatic persistence

Alcohol: 13% vol




Grape: Riesling 100%

Organoleptic features

Perlage: thin and intense

Color: light yellow with light green hues

Smell: intense and lasting, with a taste of wildflowers and fresh fruit
Taste: supple and balanced with a good savouriness

Alcohol: 13% vol

Grape: Barbera 100%

Organoleptic features

Color: ruby red full of brick-red hues

Smell: fresh and persistent, with a hint of red fruit
Taste: earthy and full-bodied

Alcohol: 13,5% vol




Grape: Barbera 100% Grape: Pinot Grigio 100%

Organoleptic features Organoleptic features

Color: deep red with garnet notes Color: pale straw yellow

Smell: intense e persistent, with note of Smell: elegant bouquet with note of
red fruits flower and rape fruits

Taste: full bodies, good acidity Taste: soft, full bodies and

Alcohol: 13% vol structured

Alcohol: 13% vol

Grape: Croatina 100%

Organoleptic features

Perlage: fine and intense

Color: deep red with purple and violet notes
Smell: intense e persistent, with note of rape fruits
Taste: smoothy and pleasanty tannic

Alcohol: 12,5% vol.

Grape: Pinot nero 100%

Organoleptic features

Perlage: fine and intense

Color: pale yellow, clear and bright

Smell: intense e persistent, with flower notes and fresh fruit
Taste: soft and harmonic with a good sapidity

Alcohol: 12,5% vol.

Grape: Pinot nero 100%

Organoleptic features

Perlage: fine and intense

Color: intense rosé

Smell: intense e persistent, with note of little red fruit
Taste: smoothness and harmonic

Alcohol: 12,5% vol.
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Category: Young Grappa

Organoleptic features

Visual analysis: transparent and very bright

Olfactory analysis: an intense and bold aroma with a hint of ripe red
fruit

Taste analysis: a pleasantly-balanced sweet aftertaste at the beginning,
it reflects an intense personality

Aftertaste analysis: long and scented ripe fruit taste which confirms
the elegance of the bouquets that are completed by a very good final
persistence which proves the special personality of this variety of wine

grapes.




100% carta riciclata
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