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® Grapes

Pinot Grigio

® Grapes origin
Pradelle di Nogarole Rocca, Verona (Veneto)

® Winemaking and Aging
Soft pressing of the grapes, steel tank fermentation at controlled

A— temeperature and maturation on fine lees, when properly cel-
lared this wine will be perfect for 2 to 4 years

® Wine description

Colour: brillant straw yellow

Bouquet: quite prenounced and expressive aroma with
flowery and somewhat spicy notes

Taste: rich flavoured in the mouth with a slight smokiness at
the back and a good, fresh finish

® Food and Wine pairing

Starters (both fish or meat), patés and terrines, fish and shellfish,
poultry, white meat and mushrooms

® Service temperature
10-12°C

® Analytic data

Alcohol content: 12,00 % vol.
Total acidity: 5,70 g/1
Residual sugars: 3,7 g/1




