VINO DEI FRATEILII
PINOT GRIGIO 2008

DESCRIPTION:
Pale straw-yellow 1 color, Vino Dei Fratelli Pinot

Grigio has a bright and shghtly flowery

fragrance. Firm acidity gives this Pinot Grigio a
mouth-watering appeal, with good mid-palate balance,
and a clean, crisp finish that 1s typical of the varietal.

WINEMAKER’S NOTES:
Once the must reaches the winery, 1t 1s moved to

stainless steel tanks where 1t undergoes ten days of
clartfication. Filtration 1s accomplished through the
cross flow method, after which stabilization takes
place.

SERVING HINTS:
Serve slightly chilled on its own or with antipastos,

prosciutto, fish and white meats.

PRODUCER: Vino dei Fratelh
COUNTRY: Italy

REGION: Veneto

GRAPE VARIETY: 1009 Pinot Grigio
ALCOHOL: 129%

RESIDUAL SUGAR: 4.5 g/l

TOTAL ACIDITY: 5.9 g/l

PH: 3.28
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