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Pinot Rosa Frizzante Igt Veneto

Igt Veneto
100 % Pinot Noir

Tenuta San Giorgio’s own vineyards, located in the most
wine-prolific area of all eastern Veneto — the so-called
Grave di Papadopoli —in a viticultural environment of
natural beauty crossed by the river Piave.

Alluvial origin, pebbly, clayey, silty, extremely rich in
carbonate and nutrient microelements carried by the
river, tempered in climate.

Sylvoz

Grapes are harvested early in ripeness spectrum in
late August, with a good acidity.

11 % by vol.

13 gr/lt

Vibrant cherry-pink in colour and spectacularly bright
in appearance, livened up by a crystal-clear, long-
lasting beading. The bouquet is, as with all Pinot
varieties, fresh, pleasant and fragrant, bursting with
pervasive notes of cherry confiture and talc.
Extremely delicate on the palate, with a perfect
balance between the acidulous and fruity elements.

8-10 C°

Perfect match for the traditional, genuine dishes of
the regional cuisine from the Veneto, such as risottos
with red radicchio or herbs and potato dumplings
with butter sauce and flakes of Parmesan. Also a
splendid aperitif wine.

PACKAGING

BOTTLES/CASE: 6
CASES/EPAL: 95

“Technical information is for guidance only andrist binding”
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