
 

 

  

 

 

 

PINOT GRIGIO  

DELLE VENEZIE DOC 
A fresh, pleasant white perfect for 
informal moments and relaxed aperitifs. 

 
Grapes 
Pinot Grigio  
 
Production method 
Harvest begins in early September. After 
gentle pressing, the must ferments in steel 
at 14–15°C. The wine remains on the lees 
for about six months before bottling.  
 

 
Tasting notes 
Straw yellow color. Delicate aromas of 
fresh fruit and yellow flowers. The palate is 
fresh, lively and pleasant.  
 
Pairings 
Ideal for aperitifs, light appetizers, fish 
dishes and young cheeses 

Alcohol 
12,50% vol.  

Serving temperature 
10°–12° C  

 


