
 

 

CONSORZIO VINI DOC

DELLE VENEZIE Pinot Grigio delle Venezie DOC

%XVFR�GL�3RQWH�GL�3LDYH��7UHYLVR��,WDO\�
• Grapes origin

Colour: straw yellow
Bouquet:�ULFK�ZLWK�KLQWV�RI �ZKLWH�ÁRZHUV��ULSH�\HOORZ�IUXLW
DQG�IUHVK�FLWUXV�UHWXUQV
Taste:�JRRG�VWUXFWXUH�DQG�EDODQFH�ZLWK�DQ�H[FHOOHQW�DFLGLW\�DQG�
VDSLGLW\�WKDW�SHUVLVW�HYHQ�LQ�WKH�ORQJ�DQG�FRPSOH[�ÀQLVK

• Wine description

Alcohol content:���������YRO�
Total acidity:������J�O
Residual sugars:������J�O
Total dry extract:����J�O
pH:�����

• Analytic data
���������&
• Service temperature

Excellent as an aperitif, with appetizers and
0HGLWHUUDQHDQ�VWDUWHUV��PDLQ�FRXUVHV�RI �ÀVK�LQ�JHQHUDO��
,W�LV�DOVR�VXLWDEOH�IRU�VRIW�FKHHVHV�DQG�HJJ�GLVKHV

• Food and Wine pairing

3LQRW�*ULJLR������3LQRW�%LDQFR����
• Grapes

*UDSHV�DUH�FUXVKHG�DQG�WKHQ�VRIW�SUHVVHG��)HUPHQWDWLRQ
WDNH�SODFH�LQ�VWDLQOHVV�VWHHO�WDQNV�EHWZHHQ����DQG����&�
$IWHU�WKH�ÀUVW�UDNLQJ�WKH�ZLQH�LV�DJHG�LQ�VWDLQOHVV�VWHHO�WDQNV
IRU���PRQWKV��7KH�ZLQH�LV�WKDQ�ÀOWHUHG�DQG�ERWWOHG

• Winemaking and Aging

SAN BARTOLOMEO F.LLI PALADIN - “Largo dei 5”
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FRATELLI PALADIN  
– LARGO DEI 5 PINOT GRIGIO DELLE VENEZIE D.O.C 

 

 
 

 

 
GRAPES 
Pinot Grigio 85%, Pinot Bianco 15% 
 
GRAPES ORIGIN 
Busco di Ponte di Piave (Treviso, ITALY) 
 
WINEMAKING and AGING 
Grapes are crushed and then soft pressed. Fermentation 
take place in stainless steel tanks between 16 and 18°C. 
After the first raking the wine is aged in stainless steel tanks 
for 5 months. The wine is than filtered and bottled 
 
ANALYTIC DATA 
Alcohol content:   13.00% vol. 
Total acidity:   6.62 g/l. 
Residual sugars:   3.00 g/l. 
Total dry extract:  22 g/l. 
pH:     3.30 
 
WINE DESCRIPTION 
Colour: straw yellow  
Bouquet:  rich with hints of white flowers, ripe yellow fruit 
and fresh citrus returns 
Taste:  good structure and balance with an excellent 
acidity and sapidity that persist even in the long and 
complex finish 
 
FOOD AND WINE PAIRING 
Excellent as an aperitif, with appetizers and 
Mediterranean starters, main courses of fish in general. It is 
also suitable for soft cheeses and egg dishes 
 
SERVICE TEMPERATURE 
10°-12° C. 
 
PRODUCER PROFILE 
Società Agricola San Bartolomeo Fratelli Paladin 
Via Stadio 9, 31024 Ormelle (TV) ITALY 
Tel. +39 0422 745082 
info@cantinesanbartolomeo.it 
www.cantinesanbartolomeo.it 
 

  


