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VITICOLTORI DAL 1895

“Campo dei Fitti”

Pinot Grigio IGT PV

Obtained from the vinification of Pinot Grigio.

This wine takes its name from a plot of land that in the
past was cultivated by tenant farmers.

Color: straw yellow with golden reflections.

Aromas: elegant white flowers, ripe apple and pear.

Taste: dry, fruity and full-bodied on the palate.

- AM PO .,

WG Food pairings: excellent as an aperitif, it pairs well with
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cured meats, seafood appetizers and crustaceans.

Serving temperature: 6-7° C
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