
D E S I G N A T I O N
DOC DELLE VENEZIE

G R A P E S
Pinot Gris

A R E A  O F  O R I G I N
Selected vineyards in the areas of Veneto 
and Friuli-Venezia Giulia 

R E S I D U A L  S U G A R
13 g/L

A L C O H O L  C O N T E N T
11% vol.

S E R V I C E  T E M P E R A T U R E
6-8°C 

C O L O U R
Bright straw yellow with greenish highlights; lively  
and creamy froth; fine and persistent perlage.

B O U Q U E T
Floral of wildflowers, hawthorn and broom, with delicate  
herbal hints of hay; ripe fruity of pear and apple, with the
light mineral note typical of this vine.

T A S T E
Full, bold and persistent; well balanced between acidity 
and sapidity, thanks to the delicate smoothness of the
residual sugar.

P A I R I N G S
Excellent choice for the aperitif, it is an interesting
alternative to the more traditional sparkling wines. Its fine 
and bold character makes it an all-round wine. Perfect in  
combination with seafood, where its particular mineral note 
is enhanced. Also surprising when paired with innovative
food, such as gourmet seafood burgers. 

PINOT GRIGIO 
DELLE VENEZIE DOC
S P A R K L I N G
E X T R A  D R Y

Pinot Gris, among the most known and appreciated
grape varieties worldwide, is presented as a single-

Maschio. It proves an excellent alternative to the
more common sparkling wines, able to combine 

varietal wine in this sparkling version from Cantine

elegance and character for a full, alluring tasting 
experience.

Sophisticated and alternative


