
PINOT GRIGIO
delle Venezie DOC

G R A P E  V A R I E T Y Pinot Grigio

Late August to early September to ensure a balanced 
expression of acidity and fruit.

Grilled fish, shellfish, Pasta Primavera, herb-roasted 
chicken, and antipasto platters.

S E I Z E  R E S P O N S I B L Y .  Villa Cornaro Pinot Grigio, 12% Alc. by Vol. ©2026 
Imported by Turquoise Life, New York, N.Y.  |  www.turquoiselife.com

Fermentation Process: Temperature-controlled stainless 
steel fermentation, using selected varietal yeasts following 
a brief cold maceration on the skins.

Aging: Sur lie, in temperature-controlled steel vats 
for 3 months.

Refinement: 1 month in the bottle

Appearance: Light titanium yellow, bright and vibrant

Aroma: Enchanting sonata of jasmine, pear & citrus fruit

Taste: Fresh, crisp notes of underripe pear, green apple, 
and lemon zest, with hints of light stone fruit, delicate 
florals, and a subtle almond finish.

V I N I F I C A T I O N

T A S T I N G  N O T E S

F O O D  P A I R I N G

H A R V E S T  P E R I O D

12

Bordelaise

16

80

TBD

S E R V I N G  T E M P .

A L C . / V O L .

R E S I D U A L  S U G A R S  g / L

T O T A L  A C I D I T Y  g / L

S O 2  m g / L

B O T T L E

B O T T L E S / C A S E  

C A S E S / L A Y E R  

C A S E S / P A L

U P C  C O D E  

8-10ºC

12%

4

5.5

140


