
Best Food Pairings

 

Pinot Grigio
Delle Venezie DOC
Adds flavour on everything

Tasting Notes

 

Uncork it and pour it into the glass! With just 
two gestures you will feel like you are sailing 
over the Adriatic Sea, toward the 
Mediterranean. A journey that starts with 
tempting aromas and ends with a refreshing 
and summery persistence, which delights like 
the famous Vivaldi symphony. More than a 
wine, a pleasure for all seasons and all 
tables. To be enjoyed as an aperitif and 
beyond. The ideal friend for vegetarian, vegan, 
seafood and cured-meat-based recipes. It 
knows just how to please the palates, with its 
easy charm.

Fresh and juicy, with a particularly exotic and 
herbaceous touch. Well, look at that, its 
personality is also well expressed in the 
colour, a delicate yellow with green 
reflections. Fruity and exotic aromas of 
pineapple, lemon juice, medlars, surrounded 
by suffused vegetal and floral sensations of 
lily of the valley, hawthorn and lemongrass. A 
taste with a vivid fruity imprint, light and 
zesty, with a delicious mineral trail. Each sip 
is almost refreshing and leaves the mouth full 
of citrus, balsamic and tropical flavours.

The perfect white wine to pair with the 
following recipes, for an extra touch of 
freshness, lightness and tastiness: pasta with 
chickpeas, risotto with clams and saffron, ham 
and potato croquettes, sea bream fillet with 
citrus breadcrumbs, sole meunière, rustic pie 
with speck and cheese, canapés with 
mozzarella and anchovies.

     Key points:

  Special wavy engraved bottle, highlighting 
     the connection of Cielo with water projects
  Our Best seller range worldwide 
  Pinot Grigio grapes  
  WTW Support: water as a key 
    resource for the vine and for the life

Alcohol: 
12% by Vol.

Serving 
Temperature: 
8°-10°C

Aging: 
to drink within 
1-3 year

Denomination: 
Delle Venezie 
DOC
 
Bottle: 
750 ml or 1,5 l
Bordolese 380 gr
125 (25x5 layers) 
EAN Code: 
8008900002188

BLU COLLECTION


