[ £ delle VENEZIE

THE SEAL afWONDERFUL EXPERIENCES

Op, AT
L e

» ABDRO4 77,
CZEZ2F RNz |
T g

PRODUCT OP IBALY

DENOMINAZIONE
ORIGINE
CONTROLLATA

PASQUA
Pinot Grigio delle Venezie DOC

PASQUA VIGNETI E CANTINE
Verona (VR) — via Belvedere

@‘
PASQJ/ Tel. +39 045 8432111

europe@pasqua.it

A FAMILY PASSION WWW.pasqua.it

® Grapes
Pinot Grigio

® Grapes origin
North-east of Italy with hilly, clay, limestone, alluvial

® Winemaking and Aging

The grapes are de-stemmed and pressed. The must undergoes
a slight cleaning by static settling. Beginning of fermentation is
carried out by inoculation of selected yeasts at controlledtem-
perature of 16-18° C. Then the product is cleaned and stocked
in stainless steel tanks.

® Wine description

Colour: pale yellow with copper shades

Bougquet: fresh with hints of acacia flowers and pear like
hints

Taste: easy drinking wine, fresh and intese with excellent
balance

¢ Food and Wine pairing

Ideal with starters, delicate pasta dishes, fish, white meat

® Service temperature
10-12°C

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




