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GRAPES 
Pinot grigio 
 
GRAPES ORIGIN 
Veneto, area of Montello, eastern area of Veneto 
  

WINEMAKING and AGING 
The must is left on the skins to avoid acquiring heir rust-red 
colour. After soft-pressing the must is left to ferment for 
about 15-20 days at a low temperature between 15-17°C 
in stainless steel vats. The wine is then stored at 18-20°C in 
special stainless-steel tanks until bottling. 
 

ANALYTIC DATA 
Alcohol content:   12.50% vol. 
Residual sugar:  3,0 g/l 
 
 

WINE DESCRIPTION 
Colour: straw yellow  
Bouquet: tropical fruit and floral aromas 
Taste: light citrus, mineral notes offer crisp, refreshment  
 

FOOD AND WINE PAIRING 
Excellent with fish soups, grilled fish and courses based on 
mushrooms. Perfect match with lasagne made with 
seppia ink and prawn sauce. 
Starters (both fish or meat), patés and terrines, fish and 
shellfish, poultry, white meat and mushrooms 
 
 

SERVICE TEMPERATURE 
10°-12° C. 
 
PRODUCER PROFILE 
MONTELVINI 
Venegazzù di Volpago del Montello (TV)  
- Via Cal Trevigiana 95 
Tel. 0423621303 
montelvini@montelvini.it 
www.montelvini.it 
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Veneto, area of  Montello, eastern area of  Veneto
• Grapes origin

Colour: straw yellow
Bouquet:�WURSLFDO�IUXLW�DQG�ÁRUDO�DURPDV
Taste:�OLJKW�FLWUXV��PLQHUDO�QRWHV�RIIHU�FULVS��UHIUHVKPHQW

• Wine description

Alcohol content:���������YRO�
Residual sugars:�����J�O

• Analytic data
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• Service temperature

([FHOOHQW� ZLWK� ÀVK� VRXSV�� JULOOHG� ÀVK� DQG� FRXUVHV� EDVHG� RQ�
PXVKURRPV��3HUIHFW�PDWFK�ZLWK� ODVDJQH�PDGH�ZLWK�VHSSLD� LQN�
DQG�SUDZQ�VDXFH�
6WDUWHUV���ERWK��ÀVK��RU��PHDW����SDWpV��DQG��WHUULQHV���ÀVK��DQG�
VKHOOÀVK��SRXOWU\��ZKLWH�PHDW�DQG�PXVKURRPV

• Food and Wine pairing

Pinot Grigio
• Grapes

7KH�PXVW�LV�OHIW�RQ�WKH�VNLQV�WR�DYRLG�DFTXLULQJ�KHLU�UXVW�UHG�FRO-
RXU��$IWHU�VRIW�SUHVVLQJ�WKH�PXVW�LV�OHIW�WR�IHUPHQW�IRU�
DERXW� ������ GD\V� DW� D� ORZ� WHPSHUDWXUH� EHWZHHQ� ������&� LQ�
VWDLQOHVV�VWHHO�YDWV��7KH�ZLQH�LV�WKHQ�VWRUHG�DW�������&�LQ�VSHFLDO�
VWDLQOHVV�VWHHO�WDQNV�XQWLO�ERWWOLQJ�

• Winemaking and Aging

MONTELVINI - “S.Osvaldo”


