
VINTAGE    2023

REGION    Veneto, Italy

TECHNICAL DATA   Alcohol 12%              

APPEARANCE    Bright saturated straw-yellow hue. 
NOSE      Excellent impact on the nose with complex 
     and well-blended wild flower and ripe fruit 
     (apple and banana) bouquet. 
PALATE    Strong personality, long, pleasantly fresh 
     and lingering on the palate.

              

    

    

AGEING    Oxidative fermentation in stainless steel 
     with controlled temperature without under-
     going malolactic fermentation.

               

Pinot Grigio delle Venezie Doc Bio

PAIRING    Tasty fish-based appetisers, vegetable first 
     courses, and white meat-based main dishes.

               

 

  

ORDER CODE    IT518

 MAĨA WINE

VARIETALS    100% Pinot Grigio

VinuM LectoR

www.maiawine.com

Certified
organic


