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PINOT GRIGIO
DELLE VENEZIE DOC
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Q ORIGIN AVERAGE AGE OF VINES
= This grape variety is cultivated by 20 years
) the family since the seventies.
© HARVEST
REGION OF PRODUCTION End of August.
On the foothills of Montebello area.
WINEMAKING
SOILS The grapes are fermented in stainless steel
Alluvial, with calcareous rocks at 18 °C and mature in stainless steel until
January, with weekly battonage.
GRAPE VARIETY
Pinot grigio 100%
TRAINING SYSTEM
Guyot
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3 ABV = Pale yellow, this wine displays
& 13% & & delicate notes of pear and white 7
3 i °g flowers. The palate is dry, with a DELLE VENEZIE DOC
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TOTALACIDITY SERVING
6 gr/lt At10-12°C

PAIRINGS
Perfect with egg-based dishes,
seafood, vegetables.

VOLUME
© 750 ml

Cavazza Societa Semplice Agricola | Contrada Selva, 22 - Montebello Vicentino (V1) Italy | info@cavazzawine.com / Tel. +39 0444 649166 (£] cavazzawine.com



