
P I N O T  G R I G I O
P R O V I N C I A  D I  P A V I A
I G T  R O S A T O

F O O D  PA I R I N G :  Excellent with fish soups, vege-
table dishes, grilled fish. For an aperitif with canapés 
and fresh cheeses it is the perfect companion.
S E R V I N G  T E M P E R A T U R E :  10°-12° C

G R A P E S :  Pinot Grigio
A L C O H O L :  11,5% by vol. 
A C I D I T Y :  5,6 G/L
S U G A R :  4,5 G/L 
C O L O R :  Pale pink.
B O U Q U E T :  Intense fruity notes 
T A S T E :  Fresh and with a good structure.

R E G I O N :  Lombardia

W I N E :  With a pale pink color, it will contain the 
scents and aromas that make it pleasant.
Served chilled, its pairs well with fish dishes but
also with fresh cheeses and vegetables.

AVA I L A B L E  S I Z E S :

THE ITALIAN
WINE 
COLLECTION 

750ml
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