
 

 

CONSORZIO VINI DOC

DELLE VENEZIE Pinot Grigio delle Venezie DOC
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GRAPES 
Pinot Grigio 
 
GRAPES ORIGIN 
Veneto, Trentino, Friuli Venezia Giulia 
 
WINEMAKING and AGING 
Delicate crush and soft pressing. Fermentation at a 
controlled temperature of about 18°C (64° F). 
 
ANALYTIC DATA 
Alcohol content:   12.00% vol. 
 
WINE DESCRIPTION 
Colour:  Straw yellow in colour 
Bouquet: Fruity, and refined. It offers an ensemble of 
aromas of great finesse 
Taste:  Lightly dry and extremely fresh  
 
FOOD AND WINE PAIRING 
delicate appetizers, pasta courses with light sauces and 
white meats. In addition, it makes a fine aperitif and is 
highly suited to every occasion outside meals. 
 
SERVICE TEMPERATURE 
10° C 
 
PRODUCER PROFILE 
CAVIRO sca 
Faenza (RA) -  via Convertite 12 
caviro@caviro.it 
www.caviro.it 
 

CAVIRO - “Da Vinci”

CAVIRO sca
Faenza (RA) -  via Convertite 12
caviro@caviro.it
www.caviro.it

Veneto, Trentino, Friuli Venezia Giulia
• Grapes origin

Colour: straw yellow in colour
Bouquet:�IUXLW\���DQG��UHÀQHG���
,W��RIIHUV��DQ��HQVHPEOH��RI �DURPDV�RI �JUHDW�ÀQHVVH
Taste: lightly dry and extremely fresh

• Wine description

Alcohol content: 12,00 % vol.
• Analytic data

10° C
• Service temperature

delicate  appetizers,  pasta  courses  with  light  sauces  and 
ZKLWH��PHDWV���,Q��DGGLWLRQ���LW��PDNHV��D��ÀQH��DSHULWLI ��DQG��LV�
highly suited to every occasion outside meals.

• Food and Wine pairing

Pinot Grigio
• Grapes

Delicate  crush  and  soft  pressing.  Fermentation  at  a 
controlled temperature of  about 18°C (64° F).

• Winemaking and Aging


