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The Pinot Grigio by iris Vigneti is a symbol of the Venetian 
winemaking tradition, produced with refined attention 
aimed at enhancing its elegance.

Obtained from the native grape variety of the area from 
which it takes its name, this Pinot Grigio has a bright straw 
yellow colour. On the nose it is pleasantly fruity, with an 
elegant bouquet reminiscent of the summer countryside, 
haymaking, with citrus notes that recall grapefruit, 
balsamic and sage notes. On the palate it is intense and 
pleasantly fresh, harmonious and long lasting. 

RECOMMENDED COMBINATIONS

Pinot Grigio is the perfect accompaniment to vegetable 
soups; it also goes well with roasted white meats and is 
suitable for seafood appetisers, shellfish and mixed fried 
fish. 

SERVING TEMPERATURE: 8-10° C
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