
PINOT GRIGIO
VENETO IGT

G r a n  C u v e e

E x t r a  d r y
G rap es:         G lera  80% e Chardonnay 20%
Alcohol  content:   11% vol .

B ottle  s ize:      750 ml

Denomination :    Spark l ing wine

Pro duc tion Area:   Noth -Est

Acidit y :         5 ,5  mg/l .

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

Ph:            3 ,25

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 stain-
less  stel l  tanks at  a  control led temperature for  a  
per iod of  40 days.  Processing is  based on the Char-
mat-Mar t inott i  method.

Ta s t i n g  N o t e s

Colors:  S t r aw  ye l l ow  w i t h  g re e n i s h  h i g h l i g h t s .

Tasting/Fragrances :  N icely  intense and f ruit y,  
with  hints  of  apple  and enveloping �oral  notes  of  
wister ia .

 
Paring:   Per fec t  wine to  dr ink  with aper i t i fs ,  ap-
pet izers,  soups and seafood dishes.  Great  to  
enhance any �rst  course  dish,  can be savored with 
ever ything giv ing each dish great  sat is fac t ion.

Serving temperature: 6 - 8 C°
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