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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:   13.00% vol. 
Total acidity:   6.00 g/l. 
Residual sugars:   5.80 g/l. 
Total dry extract:  28 g/l. 
pH:     3.24 
 
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. It goes well with dishes based on fish and white 
meats. 
 
SERVICE TEMPERATURE 
8°-10° C. 
 
PRODUCER PROFILE 
CANTINE VITEVIS s.c.a. 
Montecchio Maggiore (VI) – viale Europa 151 
Tel. +39 0444 491360 
valeria@vitevis.com 
www.vitevis.com 
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VITEVIS - “Ca’ di Alte” 

CANTINE VITEVIS
Montecchio Maggiore (VI)
viale Europa 151
Tel. +39 0444 491360
valeria@vitevis.com
www.vitevis.com

Guyot system vineyards north-eastern exposure hills 
located. Calcareous soil volcanic originitated

• Grapes origin

Colour: straw yellow
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Taste: dry, pleasantly fresh and velvety

• Wine description

Alcohol content: 13,00 % vol.
Total acidity: 6,00 g/l
Residual sugars: 5,80 g/l
Total dry extract: 28 g/l
pH: 3,24

• Analytic data

8 - 10° C
• Service temperature

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

Pinot Grigio
• Grapes
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fermentation in stainless steel tanks 16-18°C

• Winemaking and Aging


