PATTINI

PINOT GRIGIO D.O.C.

Wine type: White wine
Grapes: Pinot grigio
Appellation: DOC
Production area: Veneto, Italy
Cellaring 2 years
Bottle size: 750 ml
Serving temp.: 8-10°C
Alcohol content: 12,5% Vol.
Colour: Straw yellow colour.
A v?\rietal .wine with. scents of
PATT ]N | Fragrance: :fgg:,al fruit and enticing floral
PINO T GRICIO T Pleasantly fresh with bright acidity

and notes of pear and citrus fruit.

It goes well with delicate

Palrlng: appetizers, risottos and white meat.

VINIFICATION:

Vinification occurs by
crushing selected grapes and
subsequent pressing, which
produces young must that is
vinified. Fermentation takes
place at a controlled
temperature of 18° C, while
wine storing and aging take
place with the wine remaining
in contact with its lees for a
few months.
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