
  

SCOPA 
PINOT GRIGIO 
100% Pinot Grigio. Aromas of white 
flowers, pear & citrus zest; flavors of apple 
& pear; light-bodied with high acidity; 
easy-drinking & bright; crisp, clean & 
refreshing finish. Organic. 
 

Tasting Note:  Shelf Talker: 

100% Pinot Grigio. Aromas of white flowers, pear and citrus zest. Flavors of green apple, yellow 
apple and pear. Light-bodied with high acidity. Easy-drinking and bright. The finish is crisp, clean 

and refreshing. Ideal paired with white fish, roast chicken and light pasta dishes. Organic. 

The grapes come from the North-West part of Sicily (province of Trapani); the climate in this 
region is Mediterranean along the coasts, becoming more continental in the higher altitude 

inland areas. Altitude: 230-240 meters. Avg vine age: 20 years. Harvested at cool temperatures 
in late August/early Sept. Grapes are destemmed then gently pressed. The juice is settled in 
stainless steel, racked then fermented at low temperature in stainless steel for 12-13 days. 

After racking, the wine is left on the fine lees for a few months to add structure and complexity. 

Scopa is a proprietary of Italian wines created by the Manhattan-based importer and distributor 
Coeur Wine Co., founded by Eric Clemons in 2013. Through collaborations between Coeur Wine 

Co. and some of their favorite Italian wineries, they strive to bridge the gap between boutique 
Italian quality and everyday affordability. Named after a traditional card game, the project 

partners with family-owned growers in regions like Sicily and the Veneto, utilizing hand-
harvested fruit and minimal-intervention, spontaneous fermentation techniques. 
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