
 

 

CONSORZIO VINI DOC

DELLE VENEZIE Pinot Grigio delle Venezie DOC

TERIO LE UVE
Spresiano (TV)
strada delle Grentine
Tel. +39 3477483651
info@teriowines.com
www.teriowines.com

Treviso Area, close to Piave river
• Grapes origin

Colour:�7UDGLWLRQDO�ZKLWH�YLQLÀFDWLRQ�LQ�VWDLQOHVV�VWHHO�DW�D
controlled temperature
Bouquet:�RQ�WKH�QRVH�WKHUH�DUH�QRWHV�RI �DFDFLD�ÁRZHUV
and bread crust
Taste: savory, soft, full and versatile wine for any course

• Wine description

8 - 10° C
• Service temperature

,W�FRPELQHV�HOHJDQWO\�ZLWK�ÀVK�GLVKHV�IURP�ÀUVW�FRXUVHV
based on seafood to second courses baked or grilled.

• Food and Wine pairing

Pinot Grigio
• Grapes

7UDGLWLRQDO�ZKLWH�YLQLÀFDWLRQ�LQ�VWDLQOHVV�VWHHO�DW�D
controlled temperature

• Winemaking and Aging
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GRAPES 
Pinot grigio 
 
GRAPES ORIGIN 
Treviso Area, close to Piave river 
 
WINEMAKING AND AGING 
Traditional white vinification in stainless steel at a 
controlled temperature 
 

WINE DESCRIPTION 
Colour:  elegant wine with a pale straw yellow color 
Bouquet:  on the nose there are notes of acacia flowers 
and bread crust 
Taste: savory, soft, full and versatile wine for any course 
 

SERVICE TEMPERATURE 
8°-10° C. 
 
FOOD AND WINE PAIRING 
It combines elegantly with fish dishes,from first courses 
based on seafood to second courses baked or grilled. 
 
PRODUCER PROFILE 
TERIO LE UVE 
Spresiano (TV) – strada delle Grentine 
Tel. +39 3477483651 
info@teriowines.com 
www.teriowines.com 
 
 
 


