COUNTRY

REGION

Tavernello

APPELLATION

Pinot Grigio delle Venezie

VARIETALS VOLIO’S QUICK TAKE
100% Pinot Grigio No fancy words or messing around with this wine.
Fresh and easy-drinking, Tavernello wines have been enjoyed around
tables with friends and families for the past 40 years,

making it the #1 wine brand in Italy today.

VINEYARD PHILOSOPHY

Tavernello is the flagship brand of Caviro — an agricultural
cooperative that sources its grapes from more than 10k
individual winemakers across seven regions in Italy, providing
opportunities for small, passionate farmers across the country.
As Italy's largest winery, Caviro is highly committed to
reducing their impact on the environment. As a result, they
have received leading sustainability awards for their holistic
approach to economic, social, and environmental
sustainability.

HARVEST PERIOD
Harvested in early September.
VINIFICATION DOC &S
Destemmed and traditionally pressed. Fermentation takes
place in 300 — 1600hL tanks at 18 °C for 8-10 days. The |
wine is stored in stainless steel tanks for 3-4 months before ryY s
bottling. /
ANALYTICAL DATA (

ABV

12% Ale./Vol.

TASTING & PAIRINGS
Appearance: Straw yellow.

Nose: White peach, pear, grapefruit, and citrus.

Palate: Light bodied and slightly mineral.

Pairing: Ideal with roasted chicken, vegetables, or simply PINOT GRIGID
on its own. EQEU'E VENEZIE
ITALIA
Serving Temperature: 50-53°F vl —

AVAILABLE FORMATS
750 ml, 1.5 L
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