
PINOT GRIGIO
VENETO IGT

P r o s e c c o  D o c  T r e v i s o

E x t r a  D r y

G rap es:         G lera

Alcohol  content:   11% vol .

B ottle  s ize:      750 ml

O rigin :         DOC

Pro duc tion Area:   Treviso

Acidit y :        5 ,5  mg/l .

Sugar content:    15  gr/ l t .  -  Ex tra  Dr y

Ph:           3 ,20

O verpressure:    5 ,5  bar

Ageing:    Af ter  the init ia l  fermentat ion of  the 
grapes,  fol lows a  second fermentat ion run in 
stainless  stel l  tanks at  a  control led temperature 
for  a  per iod of  30 days.  Processing is  based on the 
Charmat-Mar t inott i  method.

Ta s t i n g  N o t e s

Colors:  Straw yel low with greenish highl ights.  

Tasting/Fragrances :  Bouquet  of  good intensit y,  
f resh,  f ru i t y  with  green apple  in  evidence and 
�oral  notes  with a  del icate  hint  of  acacia  
�owers.

Paring:   The fresh and fragrant nature of  this  
wine,  toghether with its  �ne perlage makes it  an 
excellent wine to drink as aperit i f,  hors-d’oeuvre 
or both meat and seafood dishes.  Well  suited also 
with gri l led �sh and white meat.  

Serving temperature: 6 - 8 C°

Italia
BONADEA

P R O S E C C O
Denominazione di  Or igine Control lata

e x t r a  d r y

BONADEA

spumanti


