T dere VENEZIE RECCHIA

THE SEAL afWONDERFUL EXPERIENCES Pinot Grigio delle Venezie DOC
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Terre di vino e di uomini

® Grapes
85% Pinot Grigio, 9% Muller Thurgau, 6% Chardonnay

® Grapes origin
From the Poderi del Roccolo vineyards located on the

eastern side of Lake Garda. Land of morainic origin with
good supply of sand and skeleton.

¢ Winemaking and Aging
Manual grape harvest carried out starting from the
second half of August. 4 months aging in steel tanks

® Wine description

Colour: very pale stray yellow
Bouquet: predominantly of fruit and flowery fragrances
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¢ Food and Wine pairing

Excellent as an aperitif, ideal for appetizers based on fish, crusta-
g ’ ceans and molluscs, tasty soups, risotto, fish dishes of the great
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cuisine.
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PINOT GRIGI .
® Service temperature

8-10°C

® Analytic data

Alcohol content: 12,50 % vol.
Total acidity: 5 g/1
Residual sugars: 5 g/1




