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GRAPES 
Pinot Grigio 
 
GRAPES ORIGIN 
Piave River area, presence of gravel, often outcropping, 
covered by a small band of sediments with a medium 
granulometry 
 
WINEMAKING and AGING 
Short maceration with the skins and, subsequently, 
fermentation in steel at low temperature. Once the static 
decanting has been completed, the bottling and the 
subsequent release on the market take place 
 
ANALYTIC DATA 
Alcohol content:   12.50% vol. 
Residual sugars:               5.5 g/l 
pH:                                     3.50 
 
 
WINE DESCRIPTION 
Colour: brilliant straw yellow  
Bouquet: distingt, fruity, intense  
Taste:  fresh, harmonoius taste 
 
FOOD AND WINE PAIRING 
Ideal with first courses, fish-based dishes or vegetables 
 
SERVICE TEMPERATURE 
10-12° C 
 
PRODUCER PROFILE 
TENUTA BONOTTO DELLE TEZZE 
Vazzola (TV) -  via Duca d’Aosta 16 
Tel. 0438 488323 
commerciale@bonottodelletezze.it 
www.bonottodelletezze.it 
 

Pinot Grigio

TENUTA BONOTTO DELLE TEZZE
Vazzola (TV) -  via Duca d’Aosta 16
Tel. 0438 488323
commerciale@bonottodelletezze.it
www.bonottodelletezze.it

BONOTTO DELLE TEZZE

• Grapes

Piave  River  area, presence  of   gravel,  often  outcropping, 
covered  by  a  small  band  of   sediments  with  a  medium 
granulometry.

• Grapes origin

Short  maceration  with  the  skins  and,  subsequently, 
fermentation in steel at low temperature. 
Once the static decanting  has  been  completed,  the  bottling  
and  the subsequent release on the market take place.

• Winemaking and Aging

Colour: brilliant straw yellow
Bouquet: distingt, fruity, intense
Taste: fresh, harmonoius taste

• Wine description
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• Food and Wine pairing

10 - 12° C
• Service temperature

Alcohol content: 12,50 % vol.
Residual sugar: 5,5 g/l
pH: 3,50

• Analytic data


