
 

 

 

      
              PINOT GRIGIO DELLE 

      

 APPELLATION

 Veneto, Italy

 VARIETAL COMPOSITON

 Pinot Grigio

ALCOHOL CONTENT

12.5

WINEMAKING

  Harvested around the end of 
  Maceration and 
  wine then ages on the lees for several months with regular
  bâtonnage, before completing 2 months of bottle age
  prior to release.

  TASTING NOTES

Straw
shows a 
blossom. The palate is intense and well
combining soft texture with balanced acidity. The finish is 
long and pronounced, marked by exotic fruit and citrus 
notes.

FOOD PAIRING

Great as an aperitif. 
mushroom dishes, soups, and white meat. 
 Serve at

  

             CORTE MOLINO 
PINOT GRIGIO DELLE VENEZIE DOC

          BORGO MOLINO, WHITE WINE 

APPELLATION 

Veneto, Italy 

VARIETAL COMPOSITON  

Pinot Grigio  

ALCOHOL CONTENT 

12.5% vol.  

WINEMAKING 

Harvested around the end of September. Soft-pressing.
Maceration and fermentation in stainless steel tanks. 
wine then ages on the lees for several months with regular
bâtonnage, before completing 2 months of bottle age
prior to release. 

TASTING NOTES 

Straw‑bright yellow with light golden reflections. The nose 
shows a fruity, persistent bouquet of wildflowers and peach 
blossom. The palate is intense and well‑structured, 
combining soft texture with balanced acidity. The finish is 
long and pronounced, marked by exotic fruit and citrus 
notes. 

FOOD PAIRING 

Great as an aperitif. Excellent with seafood, vegetarian,
mushroom dishes, soups, and white meat.  
Serve at: 10-12°C  
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