FRANCESCA MARA

PINOT GRIGIO DELLE VENEZIE
DOC

GRAPES: 100% Pinot Grigio.

VINEYARD ALTITUDE: 320 m above sea
level.

VINEYARD AGES: 24 years.

PLANT DENSITY: 5200 plants per hectare.
PLANT SYSTEM: guyot and/or espalier.

HARVEST SEASON: beginning of Septmber.
MAX. PRODUCTION PER HECTARE: Kg.
11.000.
du i BOTTLE: 0,750 | with natural cork.

Y

j}f ALCOHOL-CONTENT: 12% Vol.
; CLASSIFICATION: still white wine.

FRANCESCA MARA COLOUR: straw yellow with copper reflexes.
BOUQUET: delicate but persistent, with hints
of peach and green apple.

TASTE: soft, pleasantly delicate, with

PINOT GRIGIO harmonious and fruity aftertaste.
DELLE VENEZ]E SERVING TEMPERATURE: 6 - 8° C.
PEAOMINAZIONE DI ORIGINE CONTROLLA” SUGGESTED USES: ideal in combination with

e 54 cold cuts and cheeses, risottos, fish and white
Pradatto in alia .

meats. Also excellent as appetizer.

Produced in Italy
www.francesca-mara.com
francesca@francescamara.it
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