PINOT GRIGIO
D.O.C.

Area of Production: Venezie

Varietal: 100% Pinot Grigio
Alcohol: 12.5%

Wine Notes: Straw yellow with green tints, balanced
bouquet including notes of apple and peach, fresh
and harmonious on the palate.

Wine Making Technique: From selected hilly
vineyards of the Venezie region. Soft-crushed
grapes and free-run must are processed at low

temperatures. The clean product 1s filtered and VILLA PUCCINI’
|

fermented at 16-18°C. When fermentation is
perfect the wine 1s stored in tanks at a constant low

temperature before bottling. |
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Recommended Pairings: Ideal with white meats, fish

appetizers and risotto with artichokes. Serve chilled. fiﬁ‘*" |
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