
VINEYARD
Location: Montecchio Maggiore, 
in the heart of the Vicenza hills.

PRODUCTION
Harvest by hand. 
Vinification: destemmed and gently 
pressed. Fermentation at controlled 
temperature.
Conservation in stainless steel.

TASTING NOTES
Colour: straw yellow.

Perfume: delicate, complex, with floral 
notes and with notes of yellow fruit. 

Flavour: dry, fresh and velvety.

Salads and starters
8-10 °C

dry white
wine

Alcohol 13.00% Vol.
Residual reducing sugars 2.00 g/l
Total acidity 6.00 g/l
Total dry extract 20.00 g/l
pH 3.25

Pinot Grigio

PINOT GRIGIO
DELLE VENEZIE

DOC


