
 

 

CONSORZIO VINI DOC

DELLE VENEZIE Pinot Grigio delle Venezie DOC
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MONTELLIANA – PINOT GRIGIO DOC DELLE VENEZIE 
 
 

 
 

 
 

 
GRAPES 
Pinot Grigio 
 
GRAPES ORIGIN 
Delle Venezie DOC district 
 
WINEMAKING and AGING 
Soft pressing of the grapes, steel tank fermentation at 
controlled temeperature and maturation on fine lees with 
bottling after 4 months maturation 
 
ANALYTIC DATA 
Alcohol content:   12.50% vol. 
Residual sugars:               4 g/l 
 
 
WINE DESCRIPTION 
Colour: straw yellow  
Bouquet: distingt, fruity, intense  
Taste:  fresh, harmonoius taste 
 
FOOD AND WINE PAIRING 
Ideal with first courses, fish-based dishes or vegetables 
 
SERVICE TEMPERATURE 
10-12° C 
 
PRODUCER PROFILE 
CANTINA MONTELLIANA  
Montebelluna (TV) -  via Caonada 1 
Tel. 0423 22661 
info@montelliana.it 
www.montelliana.it 
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0RQWHEHOOXQD��79�����YLD�&DRQDGD��
7HO������������
info@montelliana.it
www.montelliana.it

Delle Venezie DOC district
• Grapes origin

Colour: straw yellow
Bouquet:�GLVWLQJW��IUXLW\��LQWHQVHV
Taste:�IUHVK��KDUPRQRLXV�WDVWH

• Wine description

Alcohol content:��������YRO�
Residual sugars:���J�O

• Analytic data
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• Service temperature

,GHDO�ZLWK�ÀUVW�FRXUVHV��ÀVK�EDVHG�GLVKHV�RU�YHJHWDEOHV
• Food and Wine pairing

Pinot Grigio
• Grapes

6RIW��SUHVVLQJ��RI ��WKH��JUDSHV���VWHHO��WDQN��IHUPHQWDWLRQ��DW�
FRQWUROOHG�WHPHSHUDWXUH�DQG�PDWXUDWLRQ�RQ�ÀQH�OHHV�ZLWK�
ERWWOLQJ�DIWHU���PRQWKV�PDWXUDWLRQ�

• Winemaking and Aging


