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® Grapes
Pinot Grigio

® Grapes origin

Veneto

¢ Winemaking and Aging

Pinot grigio from best situated hillside vineyards in Veneto
region, hand selected grapes, soft pressing and fermentation at
controlled temperature. The wine is the stored in special stain-
less-steel tanks until bottiling

® Wine description

Colour: light straw colour
Bougquet: fine, elegant, clean and intense
Taste: dry with pleasant green apple aftertaste

® 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: 5,8 g/1
Residual sugar: 5,9 ¢/1




