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DELLE VENEZIE DOC

2022 Pinot Grigio

VINTAGE NOTES

* The 2022 growing season began with mild weather and limited rainfall.

* Due to cooler temperatures, bud break occurred in the last half of April, one week later
than usual.

May brought warm temperatures that led to rapid growth.
* Hot and dry weather conditions in the summer allowed the grapes to reach optimal
ripeness with excellent sugar concentration and acidity.

HISTORY NOTES
« Over 60 years ago, Antinori introduced a Sangiovese-based red wine called Santa

~ SANTA : Cristina, a timeless wine from Italy’s most famous red varietal.
CRISTINA,

== « With a desire to produce a white wine as well-regarded as their red wine, Santa Cristina
introduced Pinot Grigio with the 2006 vintage.

WINEMAKING NOTES
After the grapes were delicately crushed and pressed, the must was cooled to 46°F to

PINOT GRIGIO encourage natural clarification.
T e————
e PR AN e « It was then transferred to stainless steel tanks where fermentation took place.
l » The wine was held in stainless steel tanks at a constant temperature of 50° F before it was

filtered and bottled.

TASTING NOTES
The 2022 Pinot Grigio is pale straw yellow in color. The wine offers delicate aromas and flavors

of ripe apples, white flower blossoms and citrus fruit. Well-balanced with a refreshing finish.

ALCOHOL: 12

BLEND:
100% Pinot Grigio
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