
 

PRINÉ 
DELLE VENEZIE I.G.T. ~ BIANCO 

Grapes 
75% Chardonnay 15% Pinot bianco 10% 
Rhine Riesling grown in our own vineyards. 
 

Vinification process 
The different grapes are vinified separately, 
 and the musts ferment in 225 litres barrels.  
The wines remain here for 8 months in 
contact with the lees, with frequent 
bâtonnage. The blend takes place before the 
bottling. Then the wine ages for a reasonable 
period in bottle.  
 

Organoleptic characteristics  
Colour: intense straw yellow. 
Bouquet: complex, ethereal, with clear fruity 
and light vanilla notes. 
Taste: dry, generous and very harmonious.  
 

Gastronomic matches  
Excellent with roasted or grilled fish dishes  
and with white meat. 
 

Alcoholic content: 13% by volume 
Serving temperature: 10-12° C. 
Bottle size: 750 ml. 
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