
R O C C A  S V E V A

THE TREASURES

 Grapes
100% Pinot Grigio

 Vinification and maturation
The whole clusters are gently pressed and the 
must gravity-settled, then maturation for about 6 
months in steel

 Appearance
Pale straw-yellow with greenish highlights

 Bouquet
Intense and fragrant, redolent of pear, and other 
white-fl eshed fruit, lifted by delicate fl oral scents, 
such as jasmine

 Palate
Crisp and appealing in the mouth, pleasingly 
full-flavoured and tangy

 Alcool 12,5%

 Enjoy at 8-10°C.

Pinot Grigio Garda DOC


