Pinot Grigio Garda DOC ROCCASVEVA
ROCCA SVEVA vini dell’alta tradizione veronese

THE TREASURES
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® 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

Q4 ppearance
Pale straw-yellow with greenish highlights

)

» Bouquet

[\J O Intense and fragrant, redolent of pear, and other
4 white-fl eshed fruit, lifted by delicate fl oral scents,

such as jasmine
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PINOT GRIGIO

GARDA

Donoménasions di yigine Contrellte

Q Palate

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

% Alcool 12,5%

8 Enjoy al 8-10°C.




