
D E S I G N A T I O N
IGT VENETO

G R A P E S
Pinot Blanc and other white grape varieties

A R E A  O F  O R I G I N
Selected vineyards in the area of Veneto  

R E S I D U A L  S U G A R
7 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
8-10°C 

C O L O U R
Pale straw yellow with greenish reflections.

B O U Q U E T
Delicate floral expressions of hawthorn and almond,
punctuated by fruity notes of yellow plum and pineapple, 
with slight citrus hints. 

T A S T E
Fresh, dry, harmonious: a refined taste, without excess  
but well bodied, able to gently express freshness 
freshness and savouriness. Persistent and finely fruity 
on the finish.

P A I R I N G S
The refined and bold character of this wine allows pairings 
all-meal-round, with a preference for delicate appetizers, 
from lean meats to shellfish, but also with light seafood 
courses. Excellent in accompanying selections of medium-
mature cheese.

PINOT
I G T  V E N E T O 
S E M I  -  S P A R K L I N G

Pinot Blanc finds in Cantine Maschio full recognition 
with a semi-sparkling IGT Veneto version: a refined
wine, full bodied, but always well structured, able to

freshness and aromaticity.
express all its nobility of taste between liveliness, 

Elegant and proud


