
 

 

CONSORZIO VINI DOC
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SCHENK 
– LA GONDOLA PINOT GRIGIO DELLE VENEZIE D.O.C 

 

 
 
 
 
 
 

 
 

 

 
GRAPES 
Pinot grigio  
 
GRAPES ORIGIN 
Trentino 
 
WINEMAKING AND AGING 
Soft pressure of the grapes, vinification in white. 
Controlled-temperature fermentation in stainless steel 
tanks 16-18°C. 
 
ANALYTIC DATA 
Alcohol content:   12.00% vol. 
Total acidity:   5 g/l. 
 
WINE DESCRIPTION 
Colour: straw-yellow colour   
Bouquet: fruity and intense with delicate scents of pear 
Taste:  dry, fresh and armonic 
 
SERVICE TEMPERATURE 
8 - 10° C. 
 
FOOD AND WINE PAIRING 
Aperitif and light dishes, fish and shellfish 
 
PRODUCER PROFILE 
SCHENK ITALIA spa 
ORA (BZ) – via Stazione 43 
Tel. +39 0471 8003303 
schenk.italia@schenk.it 
martina.chiste@schenk.it 
www.schenkitalia.it 
 
 
 

Trentino
• Grapes origin

Colour:�VWUDZ�\HOORZ�FRORXU
Bouquet:�IUXLW\�DQG�LQWHQVH�ZLWK�GHOLFDWH�VFHQWV�RI �SHDU
Taste:�GU\��IUHVK�DQG�DUPRQLF

• Wine description

8 - 10° C• Service temperature

$SHULWLI �DQG�OLJKW�GLVKHV��ÀVK�DQG�VKHOOÀVK
• Food and Wine pairing

Pinot Grigio
• Grapes

6RIW�SUHVVXUH�RI �WKH�JUDSHV��YLQLÀFDWLRQ�LQ�ZKLWH�
Controlled-temperature fermentation in stainless steel
tanks 16-18°C.

• Winemaking and Aging

SCHENK - “La Gondola” 

SHENK ITALIAN WINERIES
Ora (BZ) - via Stazione 43
Tel. +39 0471 803 311
schenk.italia@schenk.it
www.shenk.it

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

Total acidity: 5 g/l


