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VITICOLTORI PONTE - PINOT GRIGIO DELLE VENEZIE D.O.C. RAMATO 
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GRAPES 
Pinot Grigio 
 
GRAPES ORIGIN 
Pinot Grigio grapes grown in the Veneto, clayey plain of 
medium fertility  
 
WINEMAKING and AGING 
Selection of grapes in the winery, short maceration on 
the skins, soft pressing and controlled temperature 
 
ANALYTIC DATA 
Alcohol content:   12.00% vol. 
Total acidity:   5.20 g/l. 
Residual sugars:   4 g/l. 
 
WINE DESCRIPTION 
Colour: light pink nuances with copper reflection 
Bouquet: fruity, delicate complex�
Taste: �modern, light with intense aromas of roses and 
apple�
 
FOOD AND WINE PAIRING 
Ideal as aperitif, it matches well with slightly spicy foods 
 
SERVICE TEMPERATURE 
8 - 10° C. 
 
PRODUCER PROFILE 
VITICOLTORI PONTE 
Ponte di Piave (TV) - Via Giuseppe Verdi 50 
Tel. +39 0422 858211 
info@ponte1948.it 
www.ponte1948.it 
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• Grapes origin

Colour:�OLJKW�SLQN�QXDQFHV�ZLWK�FRSSHU�UHÁHFWLRQ
Bouquet:�IUXLW\��GHOLFDWH�FRPSOH[
Taste: modern,  light  with  intense  aromas  of   roses  and apple

• Wine description

Alcohol content: 12,00 % vol.
Total acidity: 5,20 g/l
Residual sugars: 4 g/l

• Analytic data

8 - 10° C
• Service temperature
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• Food and Wine pairing

Pinot Grigio
• Grapes
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the skins, soft pressing and controlled temperature.

• Winemaking and Aging

VITICOLTORI PONTE
Pinot Grigio delle Venezie DOC ramato


