ITALIAN WHITE WINE TECHNICAL DATA SHEET

Pinot Grigio

DOC / VENETO, ITALY

WINE AT A GLANCE

STYLE GRAPE VARIETY

Dry white wine 100% Pinot Grigio
REGION ALCOHOL

Veneto, Italy 12.0-12.5% vol.
BOTTLE SIZE CLOSURE

750 ml Screw cap

CLASSIFICATION
DOC - Denominazione di Origine Controllata

VINEYARD & WINEMAKING

Soil Alluvial, calcareous clay
Harvest Early to mid-September
Fermentation 14-18°C in stainless steel
PINOT GRIGIO
oEnoMINAzioNe T NS Aging 3-4 months on fine lees
Malolactic Not performed

ANALYTICAL DATA

RESIDUAL SUGAR TOTAL ACIDITY
3-6 g/L 5.5-6.5 g/L
pH DRY EXTRACT

3.20-3.40 17-19 g/L

Tasting profile

COLOR Pale straw yellow

AROMA Citrus, green apple and white flowers

PALATE Crisp, balanced and refreshing
FINISH Dry and elegant

100% PINOT GRIGIO
FOOD PAIRING

Dry white wine / 750 ml Grilled fish, shrimp, light pasta, fresh salads
and mild cheeses.

SERVE AT 8-10°C White wine glass VENETO / ITALY



