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ENOTRIA TELLUS  – PINOT GRIGIO DELLE VENEZIE D.O.C SPUMANTE 
 

 
 
 
 

 
 

 

 
GRAPES 
Pinot grigio  
 
GRAPES ORIGIN 
Stony ground and medium mixture near the Piave river 
 
WINEMAKING AND AGING 
In autoclave with Martinotti-Charmat method for a 
duration of at least 45 days 
 
ANALYTIC DATA 
Alcohol content:   12.00% vol. 
Total acidity:   6 g/l. 
 
WINE DESCRIPTION 
Perlage: elegant, fine and persistent  
Bouquet: legant and delicate bouquet with aromas of 
lemon, rennet apple, pear 
Taste:   pleasantly savory and dry, notes of fruit with 
white pulp and mineral emerge 
 
SERVICE TEMPERATURE 
4 - 6 °C. 
 
FOOD AND WINE PAIRING 
Recommended as aperitif, fish and shellfish dishes, fresh 
and aged cheeses 
 
PRODUCER PROFILE 
ENOTRIA TELLUS 
San Polo di Piave (TV) – via della Rimembranza 6 
Tel. +39 348 0826795 
info@enotriatellus.it 
www.enotriatellus.it 
 
 

ENOTRIA TELLUS - “Viajo”

ENOTRIA TELLUS
San Polo di Piave (TV) – via della Ri-
PHPEUDQ]D��
Tel. +39 348 0826795
info@enotriatellus.it
www.enotriatellus.it

Stony ground and medium mixture near the Piave river
• Grapes origin

Perlage:�HOHJDQW��ÀQH�DQG�SHUVLVWHQW
Bouquet:�OHJDQW��DQG��GHOLFDWH��ERXTXHW��ZLWK��DURPDV��RI �
lemon, rennet apple, pear
Taste: pleasantly  savory  and  dry,  notes  of   fruit  with 
white pulp and mineral emerge

• Wine description

Alcohol content: 12,00 % vol.
Total acidity: 5,60 g/l
Residual sugars: 4 g/l

• Analytic data

4 - 6° C
• Service temperature

5HFRPPHQGHG�DV�DSHULWLI��ÀVK�DQG�VKHOOÀVK�GLVKHV��IUHVK�
and aged cheeses.

• Food and Wine pairing

Pinot Grigio
• Grapes

In  autoclave  with  Martinotti-Charmat  method  for  a 
duration of  at least 45 days.

• Winemaking and Aging

Pinot Grigio delle Venezie DOC
Spumante Brut


