
 

 

CONSORZIO VINI DOC

DELLE VENEZIE Pinot Grigio delle Venezie DOC
ENOITALIA - “Gemma di Luna”
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9RJD�,WDOLD·V�3LQRW�*ULJLR�LV�SURGXFHG�IURP�RQH�RI �,WDO\·V�EHVW�
known IGT, Delle Venezie. An area proven to produce high-end 
3LQRW�*ULJLR��WKH�DSSHOODWLRQ�LV�FKDUDFWHUL]HG�E\�D�YROFDQLF�PLQ-
HUDO�EDVHG�VRLO�DQG�0HGLWHUUDQHDQ�FOLPDWH�SURWHFWHG�E\�WKH�$OSV�
DQG�LQÁXHQFHG�E\�WKH�PLOG�VHD�EUHH]HV�

• Grapes origin

Colour: pale straw yellow with greenish highlights
Bouquet: intense, with fruit notes of  apple
Taste: harmonic, fresh, pleasingly crisp

• Wine description

Alcohol content: 12,00 % vol.
Total acidity: 5,50 g/l
Residual sugars: 6,50 g/l

• Analytic data

8 - 10° C
• Service temperature

,W�SDLUV�SHUIHFWO\�ZLWK�YHJHWDEOH�VRXSV�DQG�JULOOHG�ZKLWH�PHDWV��
ÀVK�DQG�VKHOOÀVK�

• Food and Wine pairing

Pinot Grigio
• Grapes

Grapes  are  harvested  very  ripe,  gently  pressed 
and  fermented  slowly  at 18°C  avoiding  any  skin contact.

• Winemaking and Aging


