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PINOT GRIGIO

DELLE VENEZIE
TONE DI ORIGINE CONTROLLATA
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RIONDO - “Casa Lunards”
Pinot Grigio delle Venezie DOC

RIONDO
Monteforte d’Alpone (VR)

RIONDO via Cappuccini 6
Tel. +39 0456104346
commerciale@cantineriondo.com
www.cantineriondo.com

¢ Grapes

Pinot Grigio

® Grapes origin

Verona-Vicenza area.

® Winemaking and Aging
Gentle pressing with 18°C fermentation and fining on lees
at 8° C for three months

® Wine description

Colour: straw yellow with delicate golden highlights
Bouquet: scents of tropical fruit and enticing floral notes
Taste: pleasantly fresh

® Food and Wine pairing

It matches perfectly with vegetable soups and grilled white meats

® Service temperature
8-10°C

® Analytic data

Alcohol content: 12,00 % vol.
Total acidity: 6 g/1
Residual sugars: 3 g/1




