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MEMŎRO 

V I N O   B I A N C O   I T A L I A 
 

 
 
Type : White 
Grapes : 50 % Viognier , 20% Chardonnay ,20% Vermentino, 10% Pecorino  
Alcohol content: 13 %  
Denomination: Vino d’Italia  
Wine maker: Antonella Conti  
Production area: Sicily / Trentino / Maremma / Marche  
 
After the extremely successful introduction of Memŏro Rosso Italia, 
Piccini takes up the challenge to create a white wine that would not 
only taste Italian beyond any doubt, but would feel Italian. The project 
is the fruit of a long research and experimentation, testing and blending 
from all Italy.  
 
We chose a compass rose for our label to send an invitation to 
experience in one bottle four different grape varietals, each typical 
expression of a distinct Italian region: Sicily, Trentino, Maremma 
Toscana and Marche.  
Memŏro Bianco truly emerged as a cuvee wine, a blend of four of 
different origins in Italy : Viognier from Sicily, Chardonnay from 
Trentino, Vermentino from Maremma Toscana and a touch of the 
ancient Italian grape of Marche, Pecorino.  
 
The different origins of the grapes give Memŏro Bianco the balanced 
fruit flavor and acidity. Viognier comes from Sicily, with all the warmth 
associated to the region bringing forth the great structure and soft 
tannins.  Chardonnay, originating from the cooler climate of Trentino 
brings forth aromas of apricot and apples on the nose, conferring 
freshness on the palate, complemented by the delicate floral notes of 
Vermentino from Maremma and sweet pear of Pecorino grapes from 
Marche.  
 
Tasting notes: Expansive nose of pear and honey, with just a touch of 
bread crust. Elegant on the palate, showing excellent concentration, 
soft tannins and fleshy taste. Elements of dried herbs and polished 
wood on the finish.  
 
Food pairing: Memŏro Bianco best companions are creamy sauces, 
poultry and seafood. Enjoy at 12˚C. 


