
 

 

CONSORZIO VINI DOC

DELLE VENEZIE Pinot Grigio delle Venezie DOC�

      

CANTINA DI VERONA –  
PINOT GRIGIO DELLE VENEZIE D.O.C TERRE DI VERONA 

 

 
 
 
 

 
 
 
 

 

 
GRAPES 
Pinot grigio  
 
GRAPES ORIGIN 
Rai di San Polo di Piave, 30 mt above sea level 
 
CHARACTERISTICS, WINEMAKING AND AGING 
Crushing-destemming of the grapes. 
Short cold maceration on the skins, soft pressing 
and fermentation at controlled temperature 16-
18°C. 
 
ANALYTIC DATA 
Alcohol content:           12% vol. 
Total acidity:                    7,2 g/l 
 
WINE DESCRIPTION 
Colour: straw yellow color 
Bouquet:  fine and slightly aromatic bouquet 
Taste:  sapid, good structure  
 
SERVICE TEMPERATURE 
12-14°C 
 
FOOD AND WINE PAIRING 
Excellent as an aperitif and a fine companion for 
hors d’oeuvres and light fish dishes 

PRODUCER PROFILE 
CANTINA DI VERONA 
Verona (VR) – via Olmo 11 
Tel. +39 045 550032 
info@cantinadiverona.it 
www.cantinadiverona.it 
 

Rai di San Polo di Piave, 30 mt above sea level
• Grapes origin

Colour: straw yellow
Bouquet:�ÀQH�DQG�VOLJKWO\�DURPDWLF�ERXTXHW
Taste: sapid, good structure

• Wine description

Alcohol content: 12,00 % vol.
Total acidity: 7,2 g/l

• Analytic data

12 - 14° C
• Service temperature

([FHOOHQW�DV�DQ�DSHULWLI �DQG�D�ÀQH�FRPSDQLRQ�IRU�KRUV�G·RHXYUHV�
DQG�OLJKW�ÀVK�GLVKHV�

• Food and Wine pairing

Pinot Grigio
• Grapes

Crushing-destemming of  the grapes.
Short cold  maceration  on  the  skins,  soft  pressing and  fer-
mentation  at  controlled  temperature  16-18°C.

• Winemaking and Aging

CANTINA DI VERONA
Verona (VR) – via Olmo 11
Tel. +39 045 550032
info@cantinadiverona.it
www.cantinadiverona.it

CANTINA DI VERONA - “Terre di Verona”


