
- - P I N O T  G R I G I O  D E L L E  V E N E Z I E
100% Pinot Grigio

Production area: municipalities of Ponzano Veneto and
Villorba
Terrain: sciolto e con uno scheletro importante, ghiaioso
Harvest: Manual harvest in 10/12 kg crates done in one go
Vinification: sorting of grapes first in the vineyard and then on
a vibrating table in the winery, destemming, soft roller crushing,
very short cold maceration with dry ice and subsequent
fermentation with low sulfur dioxide content at controlled
temperature. Staying on fine lees for 6 months
Refinement: 3 months in bottle
Color: bright straw yellow
Fragrance: Wide range of ripe yellow fruit notes: golden apple,
abbot pear, yellow plum, walnut-peach, papaya. Floral hints of
wisteria and hawthorn follow.
Flavor: Full and intensely fruity on great balance between
softness and freshness, warm and enveloping
Alcoholic Grade: 12% vol

 


