
 

 

CONSORZIO VINI DOC

DELLE VENEZIE Pinot Grigio delle Venezie DOC

TOMMASI
Pedemonte (VR) - via Bolla 11
Tel. +39 045 7701266
pierangelo.tommasi@tommasi.com
www.tommasiwine.com

Le Rosse vineyard on the hilly side of  Valpolicella Classica
• Grapes origin

Colour: straw-yellow colour with greenish highlights
Bouquet: ripe fruit like pear, dry hay tone and toasted
halmonds
Taste: dry, sapid, armonic and delicate

• Wine description

Alcohol content: 12,00 % vol.
• Analytic data

8 - 10° C• Service temperature
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cheese

• Food and Wine pairing

Pinot Grigio• Grapes
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stell tanks

• Winemaking and Aging

TOMMASI - “Le Rosse” 
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TOMMASI  –  
LE ROSSE PINOT GRIGIO DELLE VENEZIE D.O.C. 

 

 
 

 
GRAPES 
Pinot Grigio 
 
GRAPES ORIGIN 
Le Rosse vineyard on the hilly side of Valpolicella Classica 
 
WINEMAKING and AGING 
Typical white vinification with 4 months aging in stainless 
stell tanks 
 
ANALYTIC DATA 
Alcohol content:   12.00% vol. 
 
WINE DESCRIPTION 
Colour: straw brilliant yellow with greenish highlights 
Bouquet: ripe fruit like pear, dry hay tone and toasted 
halmonds 
Taste: dry, sapid, armonic and delicate 
 
FOOD AND WINE PAIRING 
Excellent as an aperitif, fish and shellfish, white meats and 
cheese 
 
SERVICE TEMPERATURE 
8°-10° C. 
 
PRODUCER PROFILE 
TOMMASI 
Pedemonte (VR) -  via Bolla 11 
Tel. +39 0457701266 
pierangelo.tommasi@tommasi.com 
www.tommasiwine.com 
 


