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SGARZI LUIGI

Veneto, Trentino, Friuli Venezia Giulia.
• Grapes origin

Colour: Bright straw yellow
Bouquet: Delicate floral notes followed by a characteristic 
fruity bouquet of  apple and grapefruit 
Taste: Fresh and fruity flavour, while the finish 
offers a beautiful mineral vein.

• Wine description

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

10 - 12° C
• Service temperature

This wine is perfect to pair with pasta, risotto, light meal, 
fish and shellfish.

• Food and Wine pairing

• Grapes

Once destemmed the grapes are softly pressed. The must is 
transferred in stainless-steel tanks where it is chilled to allow a 
cold settling. Then, selected yeasts are added in order to start the 
fermentation at controlled temperature of  16-18°C.

• Winemaking and Aging

                               

PPiinnoott  GGrriiggiioo  ddeellllee  VVeenneezziiee  DDOOCC  

Luigi Leonardo® 

 

Dry 

Pinot Grigio 

12% vol 

750 ml 

WWiinneemmaakkiinngg  

Obtained from Pinot Grigio grapes grown in the northeastern regions of Italy known as the “Tre 
Venezie”, Trentino Alto Adige, Veneto, and Friuli Venezia-Giulia. Once destemmed the grapes 
are softly pressed. The must is transferred in stainless-steel tanks where it is chilled to allow a 
cold settling. Then, selected yeasts are added in order to start the fermentation at controlled 
temperature of 16-18°C.  

Ottenuto da uve Pinot Grigio coltivate nel nord-est Italia, area chiamata “Tre Venezie”, 
Trentino-Alto Adige, Veneto e Friuli Venezia-Giulia. Una volta diraspate le uve vengono 
delicatamente pressate con una pressa automatica. Il mosto viene travasato in vasche di acciaio 
inox, raffreddato, per consentire una decantazione a freddo. Successivamente vengono aggiunti 
i lieviti selezionati per avviare la fermentazione che avviene ad una temperatura controllata di 
16-18°C. 

 

 

CCoolloouurr  aanndd  AArroommaa  

The colour is bright straw yellow. Delicate floral notes followed by a characteristic fruity 
bouquet of apple and grapefruit.  

Il colore è giallo paglierino brillante. Delicate note floreali seguite da un caratteristico bouquet 
fruttato di mela e pompelmo. 

 PPaallaattee  aanndd  FFoooodd  ppaaiirriinngg  

Fresh and fruity flavour, while the finish offers a beautiful mineral vein. This wine is perfect to 
pair with pasta, risotto, light meal, fish and shellfish. The ideal serving temperature is 10-12°C.  

Sapore fresco e fruttato, mentre il finale offre una bella vena minerale. Questo vino è perfetto 
per accompagnare pasta, risotti, pasti leggeri, pesce e frutti di mare. La temperatura di servizio 
ideale è 10-12°C. 

 


