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RUFFONI WINES - PINOT GRIGIO DELLE VENEZIE D.O.C.  
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GRAPES 
Pinot Grigio 
 
GRAPES ORIGIN 
DOC Piave area in the province of Treviso with loose, dry 
floodplain soils rich in subsoil 
 
WINEMAKING and AGING 
Selection of grapes in the winery, soft pressing and 
controlled temperature 
 
ANALYTIC DATA 
Alcohol content:   12.50% vol. 
 
WINE DESCRIPTION 
Colour: very pale stray yellow 
Bouquet: predominantly of fruit and flowery fragrances 
reminiscent of the countryside in Summer at haymaking 
time�
Taste: �dry, round and flavoursome taste, well-structured, 
with a fruity, warm and well-balanced finish�
 
FOOD AND WINE PAIRING 
Ideal as aperitif, it matches well with slightly spicy foods 
 
SERVICE TEMPERATURE 
8 - 10° C. 
 
PRODUCER PROFILE 
RUFFONI WINES 
Ormelle (TV) - Via Bidoggia 56 
Tel. +39 0422 1522486 
info@ruffoniwines.com 
www.ruffoniwines.com 
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'2&� 3LDYH� DUHD� LQ� WKH� SURYLQFH� RI � 7UHYLVR� ZLWK� ORRVH�� GU\�
ÁRRGSODLQ�VRLOV�ULFK�LQ�VXEVRLO

• Grapes origin

Colour:�YHU\�SDOH�VWUD\�\HOORZ
Bouquet:�SUHGRPLQDQWO\��RI ��IUXLW��DQG��ÁRZHU\��IUDJUDQFHV�
UHPLQLVFHQW��RI ��WKH��FRXQWU\VLGH��LQ��6XPPHU��DW��KD\PDNLQJ�
time
Taste:�GU\���URXQG��DQG��ÁDYRXUVRPH��WDVWH���ZHOO�VWUXFWXUHG��
ZLWK�D�IUXLW\��ZDUP�DQG�ZHOO�EDODQFHG�ÀQLVK

• Wine description

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

8 - 10° C
• Service temperature

,GHDO�DV�DSHULWLI��LW�PDWFKHV�ZHOO�ZLWK�VOLJKWO\�VSLF\�IRRGV�
• Food and Wine pairing

Pinot Grigio
• Grapes

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

• Winemaking and Aging


