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GRAPES 
Pinot Grigio 
 
GRAPES ORIGIN 
From grapes grown in the most sought after wine-growing 
regions of Veneto and Friuli Venezia Giulia 
 
WINEMAKING and AGING 
Carefully selected grapes were harvested at the end of 
August through the first half of September. The grapes 
were destemmed, crushed, and lightly pressed. The 
grapes were destemmed, crushed, and lightly pressed.  
Fermentation took place at 60°F (16°C)in stainless steel, 
temperature-controlled tanks for approximately 10 days. 
 
ANALYTIC DATA 
Alcohol content:   12.00% vol. 
 
WINE DESCRIPTION 
Colour:  straw yellow with bright reflections 
Bouquet: notes of meadow flowers, pears, and golden 
apple. The bouquet is fresh and complex, showing refined 
notes of sage and mint accompanied by an elegant 
minerality typical of Pinot Grigio 
Taste:  medium bodied, lively, and elegant. A touch of 
minerality lingers in the finish, with notes of lemon peel 
 
FOOD AND WINE PAIRING 
Excellent as an aperitif, with vegetable appetizers, hot or 
cold. It goes well with dishes based on fish and white 
meats. 
 
SERVICE TEMPERATURE 
8°-10° C. 
 
PRODUCER PROFILE 
RUFFINO 
www.ruffino.it 
 

From grapes grown in the most sought after wine-growing 
regions of  Veneto and Friuli Venezia Giulia.

• Grapes origin

Colour:�VWUDZ�\HOORZ�ZLWK�EULJKW�UHÁHFWLRQV
Bouquet:�QRWHV��RI ��PHDGRZ��ÁRZHUV���SHDUV���DQG��JROGHQ�DSSOH��
7KH�ERXTXHW� LV�IUHVK�DQG�FRPSOH[��VKRZLQJ�UHÀQHG�QRWHV� �RI ��
VDJH��DQG��PLQW��DFFRPSDQLHG��E\��DQ��HOHJDQW�PLQHUDOLW\�W\SLFDO�
of  Pinot Grigio
Taste:�PHGLXP��ERGLHG���OLYHO\���DQG��HOHJDQW���$��WRXFK��RI �PLQ-
HUDOLW\��OLQJHUV��LQ��WKH��ÀQLVK���ZLWK��QRWHV��RI ��OHPRQ��SHHO

• Wine description

Alcohol content: 12,00 % vol.
• Analytic data
8 - 10° C
• Service temperature

Excellent as an aperitif, with vegetable appetizers, hot or cold.  
,W��JRHV��ZHOO��ZLWK��GLVKHV��EDVHG��RQ��ÀVK��DQG��ZKLWH�PHDWV�

• Food and Wine pairing

Pinot Grigio
• Grapes

&DUHIXOO\��VHOHFWHG��JUDSHV��ZHUH��KDUYHVWHG��DW��WKH��HQG��RI �
$XJXVW��WKURXJK��WKH�ÀUVW��KDOI ��RI ��6HSWHPEHU���7KH��JUDSHV�
ZHUH��GHVWHPPHG���FUXVKHG���DQG��OLJKWO\��SUHVVHG��7KH�
JUDSHV�ZHUH�GHVWHPPHG��FUXVKHG��DQG�OLJKWO\�SUHVVHG��
Fermentation  took  place  at  60°F  (16°C)in  stainless  steel, 
WHPSHUDWXUH�FRQWUROOHG�WDQNV�IRU�DSSUR[LPDWHO\����GD\V�

• Winemaking and Aging
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