Pinot Bianco
2025

Dug Punti VINEYARDS

Fumizuki Pinot Bianco 2025
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Harvest & Vinification

Hand-picked with careful sorting.
Skin contact prior to pressing.

Fermentation and maturation for 9 months in 500 L barrels (75%) and
barriques, using indigenous yeasts (20% new oak).
MLF completed. Unfined and unfiltered.

SO2: 10 mg/L added at racking before bottling.

Vineyard

Viticultural management: Integrated Pest Management (IPM).
Cool maritime climate.
The vineyard is located in southern Hokkaido, in Fumizuki area of Hokuto City.

Rainfall (May-October) 767 mm
(September: 236 mm / October: 17 mm)

Harvest Dates
October 21-24

Soil: Acidic volcanic topsoil (Andosols) with a clay-rich subsoil.
Vine Age: 4-5 years
Alcohol 13.0%

This is the second vintage of our single-varietal Pinot Blanc.

In 2024, residual sugar remained unintentionally, so several adjustments were
made in the 2025 vinification. Whether those changes were decisive is hard to
say, but this year the fermentation carried through to dryness, resulting in a

sharper, more linear profile compared to last year’s rounder, softer expression.

Aromas are subtle and refined: white peach, fresh almond, and delicate white
flowers.

The palate shows a gentle salinity, fine texture, and a moderate yet persistent
finish. The fruit demonstrates enough strength to stand up to the influence of
new oak, revealing the potential of this vineyard.

The texture shows a gentle tannic grip, adding definition and a subtle accent
on the palate.



