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GRAPES 
85% Pinot grigio 
15% Chardonnay 
 
GRAPES ORIGIN 
Vallagarina and Adige Valley - Trentino 
 
WINEMAKING AND AGING 
Harvest time is definided by pre-harvest oenological 
tests. Soft pressure and must is fermented and aged 
before bottling in stainless steel tanks with controlled 
temperature.  
 
ANALYTIC DATA 
Alcohol content:   12.00% vol. 
Total acidity:   5,5 g/l. 
Residual sugars:   3 g/l. 
 
 

WINE DESCRIPTION 
Colour: straw yellow with golden shades 
Bouquet: fruity bouquet with floral notes able to highlight 
freshness 
Taste: fresh, dry with a good structure and elegance 
 

SERVICE TEMPERATURE 
10°-12° C. 
 
FOOD AND WINE PAIRING 
First dishes like pasta with tasty sauces. Grilled meat and 
seasoned cheeses 
 
PRODUCER PROFILE 
CAVIT sac 
Ravina (TN) – via del Ponte 31 
Tel. +39 0461 381711 
Cavit@cavit.it 
www.cavit.it 
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Vallagarina and Adige Valley - Trentino
• Grapes origin

Colour: straw yellow with golden shades
Bouquet:�IUXLW\�ERXTXHW�ZLWK�ÁRUDO�QRWHV�DEOH�WR�KLJKOLJKW�
freshness
Taste: fresh, dry with a good structure and elegance

• Wine description

Alcohol content: 12,00 % vol.
Total acidity: 5,5 g/l
Residual sugars: 3 g/l

• Analytic data

10 - 12° C
• Service temperature

First dishes like pasta with tasty sauces. Grilled meat and 
seasoned cheeses.

• Food and Wine pairing

85% Pinot Grigio
15% Chardonnay

• Grapes
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tests.  Soft  pressure  and  must  is  fermented  and  aged 
before  bottling  in  stainless  steel  tanks  with  controlled 
temperature.

• Winemaking and Aging


