
TerreGaie
Colli Euganei Veneto

Pinot grigio delle Venezie DOC
GRAPES: Pinot grigio
ALCOHOL: 12.50%
VINIFICATION: The crushed grapes are then pressed and the must that is obtained is 
decanted. The partially clarified product is fermented with the inoculation of selected 
yeasts at a controlled temperature of 16-17 ° C. At the end of fermentation, the wine is 
stored in steel tanks at 10-12 ° C. After stabilization, bottling follows.
CHARACTERISTICS: Straw yellow colored wine with light greenish reflections, medium 
structure, with fruity and enveloping notes of William pear and rennet apple. Elegant, 
warm, persistent.
PAIRING: Excellent with sushi, fish first courses, shellfish.
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