
 

    
  

 
FRATELLI DA LOZZO – RÈSI PINOT GRIGIO DELLE VENEZIE D.O.C BIO 

 
 
 

 
 

 
 

 
GRAPES 
Pinot Grigio 100% 
 
WINEMAKING and AGEING: 
This wine is made from a selection of Pinot Grigio grapes, 
traditional white vinification with controlled temperature 
and aging on noble lees.  
 
ANALYTIC DATA 
Alcohol content:   12% vol. 
 
WINE DESCRIPTION 
Colour:  Straw-yellow colour 
Bouquet:  lightly aromatic bouquet, with hints of ripe fruit, 
expecially pear flavor  
Taste:  overall very harmonious and well balanced in 
acidity, results soft and full bodied, thanks to a high 
minerality quality  
 
FOOD PAIRINGS:   
Recommended for light first courses such as rice with 
seasonal vegetables and herbs, fish dishes, medium-age 
cheeses.  
 
SERVICE TEMPERATURE 
10-12°C 
 
PRODUCER PROFILE: 
FRATELLI DA LOZZO 
CODOGNE’ (TV) – via Valdoni 13/B 
Tel. 349 4491481 
info@dalozzovini.it 
dalozzovini.it 
 
 
 
 
 

GRAPES VARIETY
Pinot Grigio

VINIFICATION
This wine is made from a selection of 
Pinot Grigio grapes, traditional white 
vinification with controlled temperature 
and aging on noble lees.

ORGANOLEPTIC DESCRIPTION
Colored straw yellow it has an intense 
and slightly aromatic bouquet, with 
hints of ripe fruit, expecially pear flavor. 
The taste, overall very harmonious and 
well balanced in acidity, results soft and 
full bodied, thanks to a high minerality
quality.

FOOD MATCHING
Recommended for light first courses 
such as rice with seasonal vegetables 
and herbs, fish dishes, medium-age
cheeses.

ALCOHOL CONTENT
12% vol

SERVING TEMPERATURE
10-12° C

SIZE | PACKAGING
750ml - 6 bottles box

PRESERVATION
Keep in a dry and cool place and far 
from light and heat sources.
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