
Vineyards:
Region: 	
Vineyard: 	
Training Method: 
Soil Composition: 
Year Planted: 	
Planting Density: 	
Elevation: 	
Exposure: 	

Winemaking:
Harvest: 	
Fermentation: 

Veneto, Italy
Sourced from various long-term leased plots
Pergola
Alluvial
Average 2002
5,000 vines per hectare
Average 180 meters
Mostly Southwestern

The grapes are manually harvested in early September 
Soft pressing followed by must being transferred into  
stainless steel tanks for a minimum of 2 weeks.

Malolactic Fermentation: No

Aging:	 3 months in stainless steel followed by an additional 
6 	months in bottle before release.

Technical Data:
Alcohol: 12.5%
Acidity: 	 5.5 grams/liter
Residual Sugar: 5.0 grams/liter
pH: 	 3.2  

Total Production: 3,000,000 bottles  

Cesari
Pinot Grigio Delle Venezie DOC
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100% Pinot Grigio

Comes from the esteemed DOC of Delle Venezie with grapes harvested from 
Veneto, Friuli, and Trentino.

Tasting Notes:
Fresh bouquet of tropical fruit and wildflowers, this wine is dry and well-balanced. 
Apple and pear on the palate persist through the long, intense finish not often 
seen from this varietal. Perfect on its own but can be enjoyed with various 
seafood dishes.


