
 

 

CONSORZIO VINI DOC

DELLE VENEZIE Pinot Grigio delle Venezie DOC
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BOUTINOT INTERNATIONAL
Boundary House, 
Cheadle Point, Cheadle, Sk8 2GG
Tel. +44 (0)1616962727
informazioni@araldicavini.com

Pinot  Grigio  grapes  grown  in  the  Veneto,  northern  Italy. 
Conviviale  Pinot  Grigio  is  the  result  of   a  selection  of   the 
best quality grapes from mature vineyards

• Grapes origin

Colour: pale straw yellow with greenish highlights
Bouquet: ripe orchard fruits with hints of  honey and peach
Taste: lightly  spicy  with  good  weight  and  texture  - 
balanced  by  fresh  citrus  acidity  and  baked  apple  and 
pear notes

• Wine description

Alcohol content: 12,50 % vol.
• Analytic data
8 - 10° C
• Service temperature

6HUYH�DV�DQ�DSHULWLI �RU�ZLWK�VHDIRRG�DQG�ÀVK�GLVKHV���VDODGV�
and  cold  meats.  It  also  has  enough  richness  to 
accompany roast poultry and poached salmon.

• Food and Wine pairing

Pinot Grigio
• Grapes

Hand harvested in late August / early September  grapes. 
The  grapes  were  crushed  and  gently  pressed  and  the juice  
allowed  to  settle  and  clarify  before  cool fermentation  at  16  
to  18C  in  temperature  controlled stainless steel tanks. 
7KH�ZLQH�ZDV�DJHG�IRU�D�SHULRGRI ���WR�����PRQWKV��RQ��ÀQH��OHHV��
in  stainless  steel  tanks  before bottling.

• Winemaking and Aging

ARALDICA BOUTINOT - “Conviviale”


