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® Grapes

Pinot Grigio

® Grapes origin

Veneto and Friuli Venezia Giulia

¢ Winemaking and Aging
Harvest of the grapes, maceration on skins at controlled tem-

perature 8°C for 10 hours, soft pressing and fermentation in
white at controlled temperature

® Wine description

Colour: elegant pink colour

Bouquet: light fresh fruity aroma. Aromatic note of freshly
crushed cranberries and mineral elements

Taste: dry light taste. Delicious balance of citrus, cherry and red
berry flavours (blueberry, currant, strawberry).

® Food and Wine pairing

Excellent as aperitif, horst d’oeuvres or with sea food
salads and fish dishes. Perfect with meats and light meals.

® Service temperature
8-10°C

® Analytic data

Alcohol content: 12,00 % vol.
Total acidity: 5,7 g/1
Residual sugar: 6,5 g/1




