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CESARI

FINE WINES OF VERONA

Pinot Grigio
Delle Venezie
Denominazione di Origine Controllata

Dry white wine, produced with Pinot Grigio grapes
from the regions of Veneto, Friuli and Trentino.

GRAPES:
Pinot Grigio 100%

ALCOHOL:
12.5 %

COLOR:
Bright straw yellow color

AROMA:
Fresh bouquet of fruit and flowers.

TASTE:
Dry, fresh and well-balanced with a good lenght

BEST SERVED WITH:
Excellent as an aperitif, it pairs well with antipasti, fish
and seafood dishes.

SERVING TEMPERATURE:
10°/12°C.

PRODUCTION:

Harvest strictly hand-picked in the first ten days of
September.

Vinification: the must obtained from the soft pressing
of the entire grapes left to ferment at a controlled tem-
perature.

Consumption of alcoholic beverages is not recommended to young, old, pregnant and immunodeficient people.lt impairs the ability to drive a car or operate
machinery.Sales/consumption of alcoholic beverages may be forbidden to youth according to the country rules.Contains Sulfites



