CANDONI

1Ly

e
¢

.%;'PIHOT B
 GRIGIO !

' AN
Ly ITALY 7
® -

TASTING ON -
THE BACKOF ¢

TOP RATED PINOT GRIGIO D.O.C.
ITALIAN FAMILY WINES FOR OVER 150 YEARS

A ESTATE GROWN GRAPES

D.O.C. QUALITY means designation of controlled origin”. In order

to achieve this classification of premium quality, there are very
strict rules which need to be followed regarding quality and 90 PUINTS
authenticity.

PAINTED BOTTLE all our bottles are painted with a technique
called serigraphy which is a method of using ceramic colors
melted on the glass of the bottle to create a unique piece of art.

AWARD WINNING PACKAGING

REGION eastern Veneto about one hour from Venice is the area
where Candoni Pinot Grigio grapes are grown and vinified. Perfect
climate and soil composition create this unique sparkling wine.

i TASTING NOTES this crisp white wine has a bright light yellow
color and a very fine elegant perlage. In the nose is floral, fruity
with intense sensation of apples, peaches, ripe fruit and a nice
acidity on the finish.

FOOD PAIRING pairs well with seafood, salds, mild cheeses, sushi, ..
white pizza and fruit salads. @candoniwines
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www.candonidezanwines.com



