
2019 Regional Selections delle Venezie 

DOC Pinot Grigio, Italy 

 

 

 

• Certified organic by Valoritalia 

• Vegan  

• DOC guarantee of quality 

• Italy’s best Pinot Grigio region 

 

 

 

 
 
 
 
 
 
 

 
 

Food Match 
Fried calamari with 
green salad; platter of 
prosciutto ham, green 
olives and fresh 
mozarella cheese; 
green pea risotto; 
salads. 
 
Wine Style 
Crisp & Refreshing 
 
Service 
 

TEMPERATURE 
7-12oC 
 
CELLAR POTENTIAL 
Drink now 

 
 

A  N OT E  F ROM  T HE  W IN EM A K E R 

Fresh, floral and fruity; exactly how Italian Pinot Grigio 
should be. 
  
SE A SON   

In Italy they are also expecting a much smaller crop, 
15% less according to official estimates, than last year, 
thanks to the cool, wet, late spring and poor flowering. 
And here too leaf plucking, in this case to accelerate 
ripening, resulted in grilled grapes. The delayed harvest 
dates mean that those in cooler, higher areas such as 
Chianti Classico have been hoping that they can pick 
their reduced volumes of particularly healthy, small 
grapes before autumn rains set in.  

W I NE M AK I N G  
This is a vegan and certified organic wine, grown and made 
according to strict organic principles. The DOC credential, 
Italy’s second-highest, is your guarantee that this wine is 
varietally and regionally authentic and meets strict standards 
of production in the vineyard and winery.    
With this wine we aim for preserving fresh fruit flavours and 
lively natural acidity. The juice was fermented in 
temperature-controlled stainless-steel tanks and matured 
briefly in tank before bottling. It is best enjoyed fresh and is 
ready to drink now.  
 
T A ST I N G N OTE 

This fresh and food-friendly Pinot Grigio is fragrant of pear 
and white flowers. It has delicate fruit flavours, mineral notes 
and a mouth-watering, crisp finish. 

RE GI ON 

Delle Venezie is a large DOC region in the north-east of Italy. 
It is best known for crisp and delicate white wines grown on 
Alpine foothills and wide alluvial plains, with the Alps to the 
north and the Adriatic Sea to the south. The soils vary but are 
characterised by limestone, marl, and sandstone. Pinot Grigio 
occupies a large part of the vineyard and in recent years the 
region has increased production to meet growing 
international demand for Italy’s favourite fresh and fruity 
white wine.  

Commented [JW1]: Hold off on this one for a bit as we 
are checking supply. 


