
ORGANIC PINOT GRIGIO

Classic white wine fermentation.
Fermentation takes place in 
controlled temperature stainless 
steel tanks. At the end of the 
alcoholic fermentation, the 
wine remains for an appropriate 
period in contact with the yeasts 
to maintain the best perfumes. 
This also allows us to protect the 
wine from oxigenation without 
using chemical additives. To 
respect Vegan vinifcation 
we don’t use any byproduct 
of animals to clarify and to 
stabilize the wine.

Tasting notes
Smooth, soft and harmonious, 
with balanced acidity. 
This wine has nice body and 

with notes of toasted almonds, 
dried hay and walnut.

Food pairing
Ideal as an aperitif. 
Excellent with all the main 
courses of a meal, veggie 
wraps, vegetable soups, bright 
salads, pasta with cream sauce 
and with vegan sushi.

GRAPE: 100% ORGANIC PINOT GRIGIO 
REGION: VENETO, ITALY
DESIGNATION: D.O.C. delle VENEZIE
ALC.: 12,5 % BY VOL. 
BOTTLE CONTENT: 12\750 ML 
BOTTLE CODE: 813645002786   
CASE CODE: 813645027864      

www.candonidezanwines.com -            @candoniwines

+40k TREE PLANTED
 YEARS OF PARTNERSHIP WITH THE11

2022 vintage

BEST BUY

Veneto, Italy


