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GRAPES 
Pinot Grigio 
 
GRAPES ORIGIN 
Guyot system vineyards north-eastern exposure hills 
located. Calcareous soil volcanic originitated. 
  
WINEMAKING and AGING 
Soft pressure, vinification in white. Controlled-
temperature fermentation in stainless steel tanks 16-18°C. 
 
ANALYTIC DATA 
Alcohol content:   12.00% vol. 
 
WINE DESCRIPTION 
Colour: straw yellow  
Bouquet: delicate, complex with fruity and floral notes 
Taste: dry, pleasantly fresh and velvety 
 
FOOD AND WINE PAIRING 
Excellent as an aperitif, with vegetable appetizers, hot or 
cold.  
 
SERVICE TEMPERATURE 
8°-10° C. 
 
PRODUCER PROFILE 
SARTORI 
Negrar di Valpolicella (VR) – via Casette 4 
Tel. +39 0456028011 
d.cristanelli@sartorinet.com 
www.sartorinet.com 
 
 

*X\RW� V\VWHP� YLQH\DUGV� QRUWK�HDVWHUQ� H[SRVXUH� KLOOV� ORFDWHG��
Calcareous soil volcanic originitated

• Grapes origin

Colour:�VWUDZ�\HOORZ
Bouquet:�GHOLFDWH��FRPSOH[�ZLWK�IUXLW\�DQG�ÁRUDO�QRWHV
Taste:�GU\��SOHDVDQWO\�IUHVK�DQG�YHOYHW\

• Wine description

8 - 10° C• Service temperature

Excellent as an aperitif, with vegetable appetizers, hot or cold
• Food and Wine pairing

Pinot Grigio
• Grapes

6RIW�SUHVVXUH��YLQLÀFDWLRQ�LQ�ZKLWH��&RQWUROOHG�
temperature fermentation in stainless steel tanks 16-18°C

• Winemaking and Aging

SARTORI - “Arco dei Giovi” 

CASA VINICOLA SARTORI
Negrar in Valpolicella (VR)
via Casette 4
Tel. +39 045 6028011
sartori@sartorinet.com
www.sartorinet.com

Alcohol content: 12,00 % vol.
• Analytic data


