PINOT GRIGIO Igt
DELLE VENEZIE

Its best habitat are the hills in Trentino, East-Veneto and Friuli Venezia Giulia,
where the soil is cold and very dry.

The grape bunch is small and compact. It has a straw yellow colour with greenish
highlights and a delicate bouquet. It’s an excellent wine that can be enjoyed also
outside meal times.

Vines: Pinot Grigio 100%

Vineyard: by the hills.

Exposure: South, Southeast.

Average soil altitude: 100/150 meters above sea level.
Soil typology: Cold and dry.

Vine training system: Guyot double or Cordon spur.
4000 vines per hectare

Yield: 90 quintal hectare.

Harvest: Manually carried out by the beginning of
September.

Vinification: Fermented and aged in temperature
controlled, stainless steel tanks.

How to serve: Serve at a 10-12°C.

Gastronomic combinations: Ideal with hors d’oeuvres,
soups and fish.




