
 

 

CONSORZIO VINI DOC

DELLE VENEZIE

Grapes are cultivated in the southern part of  Trentino
and Veneto

• Grapes origin

Colour: light pink colour
Bouquet:�FRSSHU\�KLQWV�DQG�SOHDVDQW�QRWHV�RI �UHG�IUXLWV�VXFK�DV�
FKHUU\��EOXHEHUU\�DQG�UDVSEHUU\
Taste:�ORQJ�DIWHUWDVWH�ZLWK�FKDUDFWHULVWLF�PLQHUDOLW\�DQG�VDSLGLW\

• Wine description

8 - 10° C• Service temperature

([FHOOHQW�ZLWK�OLJKW�DSSHWL]HUV��VXVKL��ÀVK�VRXS��ZKLWH�PHDW�DQG�
FRGÀVK

• Food and Wine pairing

Pinot Grigio
• Grapes

*UDSHV�DUH�KDUYHVWHG�PDQXDOO\�DW�WKH�EHJLQQLQJ�RI �6HSWHPEHU�
7KH�YLQHV�JURZQ�LQ�WKH�YDOOH\�ÁRRU�DQG�WKH�KLOO\�DUHD��ZKHUH�WKH�
KLJK�WHPSHUDWXUH�UDQJH�EHWZHHQ�GD\�DQG�QLJKW�OHDGV�WR�DQ�H[FHO-
lent level of  maturation. The grapes undergo a soft press and the 
must obtained is put in contact with the skins for about 8 hours 
to reach the right colour and fragrance. Then follows alcoholic
IHUPHQWDWLRQ�ZLWK�VHOHFWHG�\HDVWV�DW�FRQWUROOHG�WHPSHUDWXUH�RI �
16°-18° C. The wine is aged for about 2 months on the same 
\HDVW�WR�PDNH�LW�IXOO�ERGLHG�DQG�VPRRWK�

• Winemaking and Aging

SCHENK - “Amicone” 

SHENK ITALIAN WINERIES
Ora (BZ) - via Stazione 43
Tel. +39 0471 803 311
schenk.italia@schenk.it
www.shenk.it

Pinot Grigio delle Venezie DOC ramato

Alcohol content: 12,50 % vol.
• Analytic data

Residual sugars: 3 g/l


