105 dere VENEZIE TORRE DI LUNA

THE SEAL afWONDERFUL EXPERIENCES Pinot Grigio delle Venezie DOC
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TORRE DI LUNA VINI

Roveré della Luna (I'N)
via IV Novembre 51
Or(é uvia Tel. +39 0461658514

informazioni@gaiethof.com
www.lechthalerwines.com

¢ Grapes
Pinot Grigio

® Grapes origin
In the Adige Valley and on the Rover¢ della Luna hill,
Calcareous, with a prevalent skeleton
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¢ Winemaking and Aging
Stainlees steel tanks fermantation, 4-5 months sur lie always
in steel tanks. 1 month in bottle

® Wine description

Colour: straw yellow
Torrt diluni Bougquet: the nose is delicate with aromas of pear and floral

scents, on a citrusy background
Taste: on the palate it is dry and full-bodied, with a discreet ar-
omatic persistence and a pleasant aftertaste

® Food and Wine pairing

Perfect as an aperitif or accompanied by clams, mussels,
squid, octopus and grilled fish. Also ideal with salads

PINOT GRIGIO ® Service temperature
10-13°C

® Analytic data

Alcohol content: 13,00 % vol.
Total acidity: 6,30 g/1
Residual sugars: 2 g/1




