T dere VENEZIE 47 ANNO DOMINI
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VINEYARDS

o Grapes Pinot Grigio
o Grapes origin Veneto, Trentino, Friuli Venezia Giulia.

¢ Winemaking and Aging

ﬁi’.”""”ﬁ Grapes are harvested when perfect ripeness balance is reached.
T The bunches are taken to the cellar, where they are de-stemmed

and crushed, and then placed in a pneumatic press where must

is separated from the skin and, once cool, left to decant. 24- 36

hours later, clarified must fermentation is triggered with temper-

ature 16-18°C.

Temperature is lowered to around 8-10° C when alcoholic

fermentation is over in order to preserve the aromatic

A N part.

® Wine description

PINOT GRIGIO Colour: beautiful straw yellow with appealing greenish
reflections

Bougquet: a distinctive refined exotic fruit-apple note, and
gentle scents recalling white flowers

Taste: refined acidity followed by appealing tanginess
and persistence; after swallowing, afternose excellently
corresponds to initial nose perception.

¢ Food and Wine pairing
Excellent with fish starters, cured ham and speck, and with

first courses served with seasonal vegetable sauces.

® Service temperature §-12°C

g Analytic data  Alcohol content: 12,00 % vol.




