
VINTAGE    2022

REGION    Veneto, Italy

TECHNICAL DATA   Alcohol 12.5%
APPEARANCE              Pale straw with light green hues. 
NOSE     Intense bouquet of warm orange blossom, 

peach, mango, honey suckle, citrus, aromas.     
PALATE    The wine shows medium acidity and body. 

Light, refreshing, clean finish, showing 
balance and complexity between the fullness 
of fruit and acidity. A medium finish with a 
little bit of tropical notes that linger.

     
     
     

Tavo Pinot Grigio delle Venezie DOC

PAIRING               Traditionally enjoyed as an aperitif, with 
soft goat cheese, crisp fried calamari or 
other shell fish with lemon and butter. It is 
best served chilled together with prosciutto 
crudo, fresh cheeses or asparagus risotto.

     
     
    

     

  

ORDER CODE    IT217

I LAURI

VARIETALS    100% Pinot Grigio

VinuM LectoR

www.i-lauri.it

AGEING    Following fermentation in temperature 
     controlled stainless steel the wine rests for 
     2 months before bottling. 

Eco-compatible farming methods.
100% produced with clean and renewable 
wind-generated energy of sustainability

RATINGS


