
Single variety Pinot Grigio 

Piave river basin, to the south east of Treviso.

Mainly clay, rich in structure and balanced humus.

70% Sylvoz and 30% Guyot, with a yield of 13,000 kg per 
hectare.

Hand picked into crates at the beginning of September.

Soft pressing of the grapes, cold decanting of the must 
and initiation of fermentation with selected yeasts at a 
controlled temperature (18-20°C).

Left on fine lees for several months, thus avoiding 
malolactic fermentation. Further aged in the bottle 
before being released to the market.

The grape stands out for its characteristic coppery 
pink colour. Vinification without the skins. Refined 
and elegant wine which stands out for its structure 
and body. The distinctive fragrance of fruit is also 
characterised by an aroma of dry hay. The taste is 
decisive, full and harmonious, yet dry and of great 
elegance.

It can be served as an aperitif, but goes well also with 
select risottos, fish in sauces, shellfish and white meat. 

Serve at 8-10°C in glasses with long stems and medium-
sized bowls.
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Variety:

Production zone:

Terroir:

Training system:

Harvest period:

Vinification:

Maturing and 
aging:

Sensory
characteristics:

Food pairings:

12,50% vol.
6,35 g/l
2,5 g/l
--
111 mg/l

Grape variety originally from Burgundy in France. It is reputed to be of  very 
ancient origin, since evidence of  its cultivation dates back to Roman times.

At the start of  the 1800s it was widely distributed in Piedmont and subsequently 
across the rest of  northern Italy.
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Alcohol:

Total acidity:

Sugar residue:

Dry extract:

Sulphites:
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