FACCHIN

PINOT GRIGIO

GUIDA A VIMI
DEL VENETO

Pinot Grigio delle Venezie DOC

Prestigious wine, with a colour that varies from straw yellow with greenish
reflections to intense straw yellow with coppery reflections due to the
pink colouring of the grapes. Aromatic wine with an intense and persistent
bouquet with hints of tropical fruit, passion fruit, banana, pineapple,
evolving towards white fruit and white flowers. Savoury, dry, delicate,
intense, harmonious, with a final sensation of persistence and cleanliness
of taste.

TECHNICAL SHEET

Production Area: Trevigian Footthills

Grape Variety: Pinot Grigio 100%

Adopted Technology: Refrigeration of the grapes before crushing and
soft pressing of the grapes, low-temperature
fermentation, static settling, stabilisation and
bottling. Minimum 180 days of ageing between
steel and bottle.

ANALYTICAL FEATURES

Residual Sugar Content: 4 g/l
Total Acidity: 5,80 g/l
Dry Extract: 27,60 g/l
Alcohol: 12% Vol.



