Costa Bella
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PINOT GRIGIO DELLE VENEZIE
DOC

PRODUCTION AREA: | Delle Venezie

GRAPES: | Pinot Grigio

e —
— Stemming and crushing with soft
’ pressing, traditional wine-making white
WINEMAKING: wmg without the con'tact of 'the skin
during the fermentation period of about
ten days at controlled temperature,
‘ refinement in steel tanks.
I
COLOUR: | Light straw yellow
BOUQUET: | Delicate notes of white flowers and pear
Costa Bella
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FLAVOUR: | Dry and crisp

PAIRING: | Ideal with fish courses and white meats.

ALCOHOL: | 12% vol.

PINOT GRIGIO

RODUCT OF ITALY

RESIDUAL SUGAR: | 4gr/L

SERVING

TEMPERATURE: 10-12°¢
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