PINOT GRIGIO

DELLE VENEZIE DOC
CANTINA LEVORATO

Producer: Cantina Levorato

Region of Origin: Veneto, Italy
Appellation: Denominazione di Origine Controllata (DOC)
Grape Variety: 100% Pinot Grigio

-
Alcohol Vol.: 12%
/ s ' S Harvesting: The grapes are handpicked in late August to
,Q e, - early September, at their peak ripeness, ensuring a balance
A /,/, of fresh acidity and aromatic intensity. Harvesting often

> P takes place in the cooler hours of the day to preserve the
delicate aromas.

Vinification: After a brief maceration on the skins, the
grapes undergo gentle pressing. Fermentation occurs at
controlled temperatures with selected yeasts to retain the
wine's fresh and fruity character. Post-fermentation, the
wine is stored in stainless steel tanks to maintain its purity
and crisp profile.

Appearance: Bright pale straw-yellow with subtle greenish
hues, reflecting its youthful vibrancy and freshness.

Nose: Elegant and aromatic, offering notes of green apple,
white peach, and ripe pear. Hints of acacia flowers and
citrus zest, such as lemon and lime, add a zesty brightness.

Palate: Crisp and refreshing, with flavors of green apple,
pear, and a touch of white peach. The lively acidity
enhances its vibrant character, while a subtle minerality
lends depth. The clean, refreshing finish has a lingering note
of almond and lemon peel.

Best With: Ideal with seafood dishes such as grilled fish,
shellfish, or sushi. It pairs beautifully with light salads,
white meats, and vegetable-based pasta
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