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● Grapes: 100% Pinot Grigio
● Area of  production: Comune of  Codroipo
● Cultivation system: Guyot
● Number of  plant per hectare: 3.500
● Production per hectare: 120 quintals
● Grape harvest: end of  August
● Main characteristics of  must at pressing: 

sugar 21%, fixed acidity (expressed in tartaric acid) 
8,7 g/l, Ph 3,0.

Methodology: 
After the harvest, the grapes are tipped into a stainless steel trailer and immediately 
transferred to the wine-press, which separates the stalks from the grapes and 
subsequently presses the grapes, obtaining the must together with the dregs. 
After this, the pulp is transferred into the soft press, which extracts all the must 
without exerting high pressure and then separates the skin from the liquid part. 
At this point the must is transferred into steel vats at a controlled temperature 
where the alcoholic fermentation begins after the addition of  selected yeast. This 
last phase is very important and significant for the final bouquet of  the product 
(fermentation temperature 16/18°C). 
The product is then decanted and after a period of  contact with inert dregs it is 
spun and left at a temperature below 0°C for the tartaric stabilization.
The last phase is the bottling, carried out with steam sterilized steel machinery 
and without the aid of  any chemical product.

Pinot GriGio 
Delle Venezie DoC

Tasting profile:
Colour: a golden yellow with light coppery grey reflections, excellent 
fluidity, numerous and close tears, given the consistency and high 
presence of  poly-alcohols.
Aroma: an elegant aroma of  ripe pear which comes through right from 
the first moment, a notable fragrance of  almond, acacias and “sambuco”.
Taste: it has body and is zesty, refreshing, with elegant minerally aspects, 
excellent nose-palate length and a delightful finish.
Pairings: our Pinot Grigio Venezia Giulia IGT is excellent with broths 
and soups, but it also goes well with first dishes of  meat or white sauce, 
or vegetables. It is also pleasingly twinned with fish courses, even if  the 
cooking method has been adventurous. It should not be forgotten that 
Pinot Grigio Venezia Giulia IGT can also be drunk as a simple wine of  
contemplation, or with pre-meal savoury snacks.


