
 

 

CONSORZIO VINI DOC

DELLE VENEZIE Pinot Grigio delle Venezie DOC
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VITICOLTORI PONTE
Ponte di Piave (TV)
Via Giuseppe Verdi 50
Tel. +39 0422 858211
info@ponte1948.it
www.ponte1948.it

3LQRW�*ULJLR�JUDSHV�JURZQ�LQ�WKH�9HQHWR��FOD\H\�SODLQ�RI �PHGL-
XP�IHUWLOLW\

• Grapes origin

Colour:�OLJKW�\HOORZ�ZLWK�JUHHQLVK�UHÁHFWLRQV
Bouquet:�IUXLW\��GHOLFDWH�FRPSOH[
Taste:�OLJKW�DQG�IUXLW\�ZLWK�JRRG�VWUXFWXUH

• Wine description

Alcohol content: 12,50 % vol.
Total acidity: 5,20 g/l
Residual sugars: 4 g/l

• Analytic data

6 - 8° C
• Service temperature

Excellent with risotti, pasta and light cheeses.
• Food and Wine pairing

Pinot Grigio
• Grapes

6HOHFWLRQ��RI ��JUDSHV��LQ��WKH��ZLQHU\���VRIW��SUHVVLQJ��DQG�
controlled temperature

• Winemaking and Aging
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