VALPARADISO

PINOT GRIGIO DELLE VENEZIE IGT
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100% Pinot Grigio.

10 hectates totally cultivated in Guyot in the vulcanic hills
in the commune of Ronca, from 150 to 250 m above s/1

15 years

5.000

6/7.000 Lt/Ha
30.000

Starting at the end of August. The grapes are hand-
picked, transported and processed the same day.

In stainless steel vats (50%) and oak barrels (50%).

Intense straw yellow.

Overwhelming and inebriating perfumes of pear,
raspberry, pineapple, banana, apricot, peach and apple.
Field grasses, camomile and green tea.

Fruity, frank and rich in structure with surrounding
softness. Very persistent. Tasty and fresh. Delicately salty.

Ideal with sea fish and vegetable starters.

12°C

30 months
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