
 

 

CONSORZIO VINI DOC

DELLE VENEZIE Pinot Grigio delle Venezie DOC

Eastern  hilly  side  of   Garda  Lake,  200/250  m  asl  from 
morenic, stony and well drained soils.

• Grapes origin

Colour: straw yellow in colour
Bouquet: Light and delicate on the nose, characterised by a sub-
WLOH�HOHJDQW�ÁRUDO�QXDQFH�IROORZHG�E\�KLQWV�RI �JROGHQ�GHOLFLRXV�
apples and distinctive vegetal notes.
Taste:�GU\��DQG��PHGLXP�ERGLHG���WKH��SDODWH��IDLWKIXOO\�UHÁHFWV�
the nose, being tangy and satisfying, while at the same time sim-
SOH�DQG�H[FHHGLQJO\�HQMR\DEOH

• Wine description

Alcohol content: 12,54 % vol.     Total acidity: 5,45 g/l
Residual sugars: 5,10 g/l     Total dry extract: 24,3 g/l
pH: 3,21

• Analytic data
10° C
• Service temperature

7U\�ZLWK�PL[HG� JULOOHG� ÀVK�� SHSSHUHG�PXVVHOV� DQG� FODPV�� VHD�
bass baked in salt, Valencian paella

• Food and Wine pairing

Pinot Grigio• Grapes

+DUYHVW�FDUULHG�RXW�LQ�ÀUVW�WZR�ZHHNV�RI �6HSWHPEHU�ZLWK�6RIW��
pressing of  the whole grapes and. In temperature controlled 
stainless steel thanks fermentation, 4 months in tempera-
ture-controlled  stainless  steel  tanks,  2 months of  bottle ageing

• Winemaking and Aging

CORTE GIARA – ALLEGRINI
Fumane di Valpolicella (VR)
via Giare 5
Tel. +39 0456832011
info@cortegiara.it
www.cortegiara.it

CORTE GIARA - ALLEGRINI


