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GRAPES 
Pinot Grigio 100% 
 
GRAPES ORIGIN 
the hill-foot and valley floor vineyards situated in the suburbs of 
Trento lie on silty-sandy soils that originate from the deposits of the 
river Avisio and from the alluvial sediments of the river Adige, 
providing the ideal substratum for the cultivation of this variety, 
municipalities of Lavis and Trento with a Silty-sandy, loose, 
originating from fluvial and alluvional deposit  
 
WINEMAKING and AGEING: 
The grapes are carefully picked up by hand in mid- September, de-
stemmed and very softly pressed. Crushed grapes are refrigerated 
at a temperature of 10°C for a few hours to dissolve the colours of 
the skins in the must and to give the wine its ‘coppery’ colour. The 
must is separated from the solid elements through a soft pressing 
and a following static decantation. Fermentation at controlled 
temperature in stainless steel tanks, ageing on the lees for about 
4/5 months before bottling  
 
 
WINE DESCRIPTION 
Colour:  copperish, defined by a straw-yellow with delicate reflects 
which remind onion skin��
Bouquet:  intense bouquet of citrus fruits and flower aromas are the 
typical organoleptic traits of Pinot Grigio Rosé�
Taste:  strong sensation of minerality on the palate, the taste is in 
harmony with the soft and silky tannins��
 
FOOD PAIRINGS:  Perfect with summer dishes, fish and shellfish. 
Also excellent as an aperitif  
 
SERVICE TEMPERATURE 
8 - 10°C. 
 
PRODUCER PROFILE: 
Cantine Lavis e Valle di Cembra 
Lavis (TN) - via Carmine 7 
Tel. 0461 440111 
cantina@la-vis.com 
www.la-vis.com 
 

LAVIS - “Simboli”

CANTINE LAVIS 
E VALLE DI CEMBRA
Lavis (TN) - via Carmine 7
Tel. 0461 440111
cantina@la-vis.com
www.la-vis.com

7KH�KLOO�IRRW�DQG�YDOOH\�ÁRRU�YLQH\DUGV�VLWXDWHG�LQ�WKH�VXEXUEV��
of  Trento lie on silty-sandy soils that originate from the deposits 
RI �WKH�ULYHU�$YLVLR�DQG�IURP�WKH�DOOXYLDO�VHGLPHQWV�RI �WKH�ULYHU��
$GLJH��SURYLGLQJ�WKH�LGHDO�VXEVWUDWXP�IRU�WKH�FXOWLYDWLRQ�RI �WKLV��
YDULHW\��PXQLFLSDOLWLHV��RI ��/DYLV��DQG��7UHQWR��ZLWK��D�6LOW\�VDQG\���
ORRVH��RULJLQDWLQJ�IURP�ÁXYLDO�DQG�DOOXYLRQDO�GHSRVLW�

• Grapes origin

Colour:�FRSSHULVK��GHÀQHG�E\�D�VWUDZ�\HOORZ�ZLWK�GHOLFDWH�UH-
ÁHFWV�ZKLFK�UHPLQG�RQLRQ�VNLQ
Bouquet:� LQWHQVH�ERXTXHW�RI �FLWUXV� IUXLWV�DQG�ÁRZHU�DURPDV�
are the typical organoleptic traits of  Pinot Grigio Rosé
Taste: strong sensation of  minerality on the palate, the taste is 
LQ�KDUPRQ\�ZLWK�WKH�VRIW�DQG�VLON\�WDQQLQV

• Wine description

8 - 10° C• Service temperature

3HUIHFW�ZLWK�VXPPHU�GLVKHV��ÀVK�DQG�VKHOOÀVK��
Also excellent as an aperitif.

• Food and Wine pairing

Pinot Grigio
• Grapes

7KH�JUDSHV�DUH�FDUHIXOO\�SLFNHG�XS�E\�KDQG�LQ�PLG��6HSWHPEHU��
GHVWHPPHG�DQG�YHU\�VRIWO\�SUHVVHG��&UXVKHG�JUDSHV�DUH�UHIULJ-
HUDWHG�DW�D�WHPSHUDWXUH�RI ����&�IRU�D�IHZ�KRXUV�WR�GLVVROYH�WKH�
FRORXUV�RI �WKH�VNLQV�LQ�WKH�PXVW�DQG�WR�JLYH�WKH�ZLQH�LWV�¶FRSSHU\·�
FRORXU��7KH�PXVW�LV�VHSDUDWHG��IURP��WKH�VROLG�HOHPHQWV��WKURXJK��
a soft pressing and a following  static  decantation. Fermentation  
DW�FRQWUROOHG�WHPSHUDWXUH�LQ�VWDLQOHVV��VWHHO��WDQNV��DJHLQJ�RQ��WKH��
OHHV��IRU��DERXW�����PRQWKV�EHIRUH�ERWWOLQJ�

• Winemaking and Aging

Pinot Grigio delle Venezie DOC ramato


