
 

 

CONSORZIO VINI DOC

DELLE VENEZIE Pinot Grigio delle Venezie DOC
CASA GIRELLI - “Canaletto”

The grapes are selected from vineyards in northern Veneto.
The microclimate gives the perfect pre-harvest conditions of  
cool nights and considerably hotter days. 
7KH�UHVXOW�LV�H[FHOOHQW�IUXLW�TXDOLW\�LQ�WKH�JUDSHV�

• Grapes origin

Colour: straw yellow
Bouquet:�GU\�ZLWK�ÁRUDO�QRWHV
Taste:�IUHVK�ÁDYRXUV�ZKLFK�SURYLGH�D�UHIUHVKLQJ�FULVS�ÀQLVK

• Wine description

8 - 10° C
• Service temperature

This stylish wine is ideal on its own, with creamy pasta 
VDXFHV��ÀVK�GLVKHV�DQG�ZKLWH�PHDWV

• Food and Wine pairing

Pinot Grigio
• Grapes

The grapes are de-stemmed and very gently soft pressed in a  
SQHXPDWLF�SUHVV��3ULRU��WR�IHUPHQWDWLRQ��WKH��OLTXLG��LV�FKLOOHG�WR�
DOORZ�D�QDWXUDO��VHSDUDWLRQ�RI �VHGLPHQW��DQG�MXLFH��DIWHU�ZKLFK��
selected  yeast  are  added to initiate fermentation.  Fermentation  
takes  place  off   the  skins  in temperature controlled conditions 
not exceeding 16-18°C in stainless steel for approximately 10 
days. The wine stays on the lees for about 40 days and rests for 
a while before bottling.

• Winemaking and Aging
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