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GRAPES 
Pinot grigio 
 
GRAPES ORIGIN 
West-south-west, 270-300 m asl in the Adige Valley. Mainly 
sandy, looose, moderadely rocky originating from fluvial 
and alluvial deposits soil 
 
WINEMAKING AND AGING 
Manual haversting in the mid September, soft pressing, 
fementation in stainless steel tanks, aging on the lees for 
approx 5/6 months before bottling 
 
ANALYTIC DATA 
Alcohol content:   12.00% vol. 
 
 

WINE DESCRIPTION 
Colour: bright straw-yellow colour   
Bouquet: strong persistent aroma of pear and apple 
Taste: dry, fresh and firmly structured 
 

SERVICE TEMPERATURE 
8 - 10° C. 
 
FOOD AND WINE PAIRING 
Appetizer, fish and white meats 
 
PRODUCER PROFILE 
LAVIS e VALLE DI CEMBRA sca 
Lavis (TN) – via Carmine 7 
Tel. +39 0461 440111 
cantina@la-vis.com 
www.la-vis.com 
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