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GRAPES 
Pinot Grigio 
 
GRAPES ORIGIN 
Scattered over the foot of the hills and over the hilly area 
of the upper Val d’ Alpone, from volcanic to alluvial, 
morainic, clayey and calcareous, due to the several 
vineyard locations soils 
 
WINEMAKING and AGING 
Manual harvesting from the mid of September, the grapes 
are harvested when ripe and worked white with gentle 
pressing and slow fermentation at 18°C. 100% stainless 
steel, following evolution in the bottle ageing 
 
ANALYTIC DATA 
Alcohol content:   12.50% vol. 
Residual sugars:    7.0 g/l. 
Total Acidity:                     5.5 g/l 
 
WINE DESCRIPTION 
Colour: straw yellow  
Bouquet: excellent as an aperitif and ideal with seafood 
salads, pasta and fish dishes. A whine that, due to its 
structure ca be considered “a complete meal wine”. 
Taste: excellent as an aperitif and ideal with seafood 
salads, pasta and fish dishes. A whine that, due to its 
structure can be considered “a complete meal wine”. 
 
FOOD AND WINE PAIRING 
Excellent as an aperitif and ideal with seafood salads, 
pasta and fish dishes. A whine that, due to its structure 
can be considered “a complete meal wine”. 
 
SERVICE TEMPERATURE 
8°-10° C. 
 
PRODUCER PROFILE 
FARINA 
Pedemonte (VR) -  via Bolla 11 
Tel. +39 0457701349 
info@farinawines.com 
www.farinawines.com 
 

Scattered over the foot of  the hills and over the hilly area of  the 
XSSHU�9DO�G·$OSRQH��IURP�YROFDQLF�WR�DOOXYLDO��PRUDLQLF��FOD\H\�
and calcareous, due to the several vineyard locations soils.

• Grapes origin

Colour: yellow with golden lights
Bouquet:�FKDUDFWHULVWLF��ZLWK��VOLJKW��KLQWV��RI ��ÁLQW��DQG��ULSH�
peach and pear
Taste:�IXOO�ERGLHG�DQG�ULFK��ZLWK�JRRG�EDODQFH

• Wine description

Alcohol content: 12,50 % vol.
Total acidity: 5,5 g/l
Residual sugars: 7,0 g/l

• Analytic data

8 - 10° C• Service temperature

Excellent  as  an  aperitif   and  ideal  with  seafood  salads, 
SDVWD��DQG��ÀVK��GLVKHV��$��ZKLQH��WKDW���GXH��WR��LWV��VWUXFWXUH�
FDQ�EH�FRQVLGHUHG�´D�FRPSOHWH�PHDO�ZLQHµ�

• Food and Wine pairing

Pinot Grigio• Grapes

0DQXDO�KDUYHVWLQJ�IURP�WKH�PLG�RI �6HSWHPEHU��WKH�JUDSHV�DUH��
harvested  when  ripe  and  worked  white  with  gentle pressing  
and  slow  fermentation  at  18°C.  100%  stainless steel, follow-
LQJ�HYROXWLRQ�LQ�WKH�ERWWOH�DJHLQJ

• Winemaking and Aging
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