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PINOT GRIGIO

DELLE VENEZIE

Denominazione di Origine Controllata

TASTING NOTES:

Brilliant lemon-green in colour. Crisp with delicate flavors with

hints of peach, melon, pear and lime.

FOOD PAIRING:

Ideal with fresh seafood, white meat, creamed sauced pastas

and grilled vegetables. Also an ideal aperitif.

SERVING TEMPERATURE: 8-10°C
CLASSIFICATION: bocC

REGION: Veneto - Friuli Venezia Giulia - Trento provinee
GRAPE VARIETIES: Pinot Grigio

VINIFICATION: instainless steel tanks

ALCOHOL: 125%

ACIDITY: 6 gi/I

RESIDUAL SUGAR: 4.5 g1/l




