
 

 

CONSORZIO VINI DOC

DELLE VENEZIE Pinot Grigio delle Venezie DOC

CANTINA VALPANTENA
Quinto (VR) - via orfani di guerra 5
Tel. +39 045 550032
federico@cantinaverona.it
www.cantinavalpantena.it

Guyot system, calcareous soil
• Grapes origin

Colour: straw yellow
Bouquet:�GHOLFDWH��FRPSOH[�ZLWK�IUXLW\�DQG�ÁRUDO�QRWHV
Taste: dry, pleasantly fresh and velvety

• Wine description

Alcohol content: 12,50 % vol.
Total acidity: 6,00 g/l
Residual sugars: 5,00 g/l
Total dry extract: 28 g/l
pH: 3,24

• Analytic data

8 - 10° C• Service temperature

Excellent as an aperitif, with vegetable appetizers, hot or
FROG��,W�JRHV�ZHOO�ZLWK�GLVKHV�EDVHG�RQ�ÀVK�DQG�ZKLWH�PHDWV

• Food and Wine pairing

Pinot Grigio• Grapes

6RIW�SUHVVLQJ�RI �WKH�JUDSHV��YLQLÀFDWLRQ�LQ�ZKLWH�
Controlled-temperature fermentation in stainless steel
tanks 16-18°C

• Winemaking and Aging
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CANTINA VALPANTENA  
– TORRE DEL FALASCO PINOT GRIGIO DELLE VENEZIE D.O.C. 

 

 
 
 

 
 
 

 

 
GRAPES 
Pinot Grigio 
 
GRAPES ORIGIN 
Guyot system, calcareous soil. 
  
WINEMAKING and AGING 
Soft pressing of the grapes, vinification in white. 
Controlled-temperature fermentation in stainless steel 
tanks 16-18°C.  
 
ANALYTIC DATA 
Alcohol content:   12.50% vol. 
Total acidity:   6.00 g/l. 
Residual sugars:   5.00 g/l. 
Total dry extract:  28 g/l. 
pH:     3.24 
 
WINE DESCRIPTION 
Colour: straw yellow  
Bouquet: delicate, complex with fruity and floral notes 
Taste: dry, pleasantly fresh and velvety 
 
FOOD AND WINE PAIRING 
Excellent as an aperitif, with vegetable appetizers, hot or 
cold. It goes well with dishes based on fish and white 
meats. 
 
SERVICE TEMPERATURE 
8°-10° C. 
 
PRODUCER PROFILE 
CANTINE VALPANTENA s.c.a 
Quinto, Verona (VR) – via Orfani di Guerra 5 
Tel. +39 045 550032 
federico@cantinaverona.it 
www.cantinavalpantena.it 
 
 

CANTINA VALPANTENA - “Torre del Falasco” 


