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¢ Grapes
Pinot Grigio

® Grapes origin
Vineyards in the hills of Ronca, on the slopes of

two extinct volcanoes, Calvarina and Crocetta,
east of Soave in the Veneto

® Winemaking and Aging

After the clusters are gently pressed, the must is
gravity-settled for clarity, the inoculated with
cultured yeasts; it ferments at a temperature of
13°C in order to preserve the classic varietal
fragrances.

® Wine description

Colour: luminous straw yellow with green highlights
Bouquet: beguiling scents of blossoms and fruit,

such as syrupped pear and banana

Taste: fine mineral salt-acid balance with a lenghty,
vibrant vein of minerality, gift of its valley terroir of origin.

TENUTA
CORTE GIACOBBE

® Food and Wine pairing

Ideal with antipasti, ligher meats and fish.
PINOT GRIGIO
DELLE VENEZIE

Dhvisnivasions e Cgina o ® Service temperature
' 10-12°C

¢ Analytic data
Alcohol content: 12,00 % vol. Total acidity: 7,2 g/1




