
   
 
 
 
 
 
 
 

  

Variety: Pinot Grigio 
 
 

Origin:  Rhein 
D:vine is made of Pinot Grigio grapes 
grown along the Rhein River.  
 

Vintage Note: Early blossoms followed by cool summer 
temperatures and a dry fall extended the 
hang time, developing exceptional 
balance and emphasizing lively fruit 
flavours and crisp aromatics. 
 

Winemaking: Gentle pressing, strict purification of 
musts, fermentation with selected yeasts 
under temperature  controlled 
conditions, storage in stainless steel 
tanks  until bottling. 

Wine Analysis: Alc. 10.5 % vol.        
Residual Sugar 11,0 g/l 
Acidity 6,6 g/l  

Winemakers  
Tasting Note:  

This Pinot Grigio is a pure delight when 
it's poured in the glass! It has a fragrant 
flowery bouquet and is full of pear and 
apricot fruit flavours. 
 
 

Food Matches:  A food friendly wine asking for fish and 
seafood or pasta. Serve well chilled for a 
crisp and refreshing experience. 
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