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LE ROSSE
PINOT GRIGIO
I.G.T. DELLE VENEZIE
2014

ORIGIN:

Always keeping a careful eye on tradition
while ever ready to accept innovation, the
Tommasi family has planted a vineyard
composed entirely of Pinot Grigio grapes, in
the heart of its newest fields in the
Valpolicella Classica region. Called LE ROSSE,
its vines have been subjected to close
planting and intense pruning, resulting in
an extremely low vyield of extraordinary
richness.

VINEYARD:
LE ROSSE single vineyard located in the
Valpolicella Classico area.

GRAPES:
Pinot Grigio 100%

ALCOHOL:
12 %

MATURATION:
4 months in stainless steel tanks.

TASTING NOTES:

Moon yellow color. Clean and spicy
perfume, with typical hints of tropical fruit.
Medium-bodied taste with a clean, round
and soft taste and a crisp finish.

RECOMMENDED WITH:
Light appetizers, soups and fish.
Great wine to serve by the glass.

SERVICE TEMPERATURE:
10-12° C/50-53.6° F

Bis

BOTTLE:
750 ml
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Safra 2016. Jantar Arté Restaurante em 20/01/2018. Confraria Dez Amigos.
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