
 

 

CONSORZIO VINI DOC

DELLE VENEZIE Pinot Grigio delle Venezie DOC
CA’ DI RAJO

San Polo di Piave, 30 mt a.s.l. from a clayey, sandy sometimes 
gravelly soil with north-south orientation in sylvoz training sys-
tem

• Grapes origin

Colour:  straw yellow with gold highlights
Bouquet:� LQWHQVH��ZLGH�� FRPSOH[��ZLWK� ÁRUDO� QRWHV� �HJODQWLQH�
and orange blossom) and hints of  tropical fruit, citrus and apri-
cot
Taste: structured, voluminous, dense, balanced with good acidi-
ty. Complex and intense varietal notes; the aftertaste is long and 
persistent with strong notes of  citrus, peach and apricot

• Wine description

12° C• Service temperature

,GHDO�ZLWK�ÀVK��VKHOOÀVK��ULVRWWR�DQG�YHJHWDEOH�SLHV
• Food and Wine pairing

Pinot Grigio
• Grapes

Harvested at the beginning of  September, soft pressure and 
steel/wood aging without malolactic fermentation and 60 days 
aging in bottle before selling

• Winemaking and Aging

CA’ DI RAJO
San Polo di Piave (TV
Via del Carmine 272
Tel. +39 0422 855885
sales@cadirajo.it
www.cadirajo.it

Alcohol content: 13,00 % vol.
Total sugar: 3 g/l
Dry extract: 21 g/l
pH: 3,25

• Analytic data


