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VITICOLTORI PONTE – PINOT GRIGIO DELLE VENEZIE D.O.C. SPUMANTE 
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GRAPES 
Pinot Grigio 
 
GRAPES ORIGIN 
Triveneto area, growing in the province of 
Venice 
 
WINEMAKING and AGING 
Selection of grapes in the winery, soft pressing 
and controlled temperature. Initial 
fermentation at 16 °C and secondary 
fermentation using the Charmat method. 
 
ANALYTIC DATA 
Alcohol content:   12.00% vol. 
Residual sugars:               6-8 g/l 
Acidity:                              6 g/l 
 
WINE DESCRIPTION 
Colour: �straw colour �
Bouquet: traces of fruity notes like apple and 
pear lead into floral scents of jasmine 
Taste:  a soft, harmonious palate�
 
FOOD AND WINE PAIRING 
Ideal as an aperitif, it pairs well with hors 
d’oeuvres and fish dishes. Perfect with all 
courses 
 
SERVICE TEMPERATURE 
6 - 8° C 
 
PRODUCER PROFILE 
VITICOLTORI PONTE 
PONTE DI PIAVE (TV)-Via Giuseppe Verdi 50 
Tel. +39 0422 858211 
info@ponte1948.it 
www.ponte1948.it 
�
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Triveneto  area, growing in  the  province  of  Venice.
• Grapes origin

Colour: straw colour
Bouquet:� WUDFHV�RI � IUXLW\�QRWHV� OLNH� DSSOH� DQG�SHDU� OHDG� LQWR�
ÁRUDO�VFHQWV�RI �MDVPLQH
Taste: a soft, harmonious palate

• Wine description

Alcohol content: 12,00 % vol.
Total acidity: 6 g/l
Residual sugars: 6-8 g/l

• Analytic data

6 - 8° C
• Service temperature

,GHDO�DV��DQ��DSHULWLI���LW��SDLUV��ZHOO��ZLWK�KRUV�G·RHXYUHV��DQG��ÀVK�
dishes. Perfect  with  all courses.

• Food and Wine pairing

Pinot Grigio
• Grapes

6HOHFWLRQ�RI �JUDSHV�LQ�WKH�ZLQHU\��VRIW�SUHVVLQJ�DQG��FRQWUROOHG��
WHPSHUDWXUH���,QLWLDO�IHUPHQWDWLRQ��DW�������&��DQG��VHFRQGDU\�
fermentation using the Charmat method.

• Winemaking and Aging

VITICOLTORI PONTE
Pinot Grigio delle Venezie DOC

Spumante


