
Da un dialogo minimo, ma fondamentale tra vino,
cemento e ambiente nasce il Pinot Grigio BiancoGrigio:

evoluzione naturale, espressione artigianale
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Grape variety	 100% Pinot Grigio

Vintage	 2019

Appellation	 DOC Delle Venezie

Vineyard of origin	 Basalghelle 

Cultivation	 Organic treatment, uncertified grapes

Training system	 Guyot 

Planting density	 6,5 thousand vines per hectare

Yields per plant	 1 kg of grapes per vine

Harvest period	 1st of September  

Harvest method	 hand-picking, selection of bunches of grapes

Vinification notes
Pressing of whole grapes, spontaneous fermentation and aging in non-
vitrified concrete in order to preserve the freshness of the wine, for a 
period of 9 months on its own yeasts. Unfiltered wine, sur lie.

Ageing period	 in bottle for 6 months at least

Bottling	 18th of June 2020

Tasting notes
Intense straw yellow with greenish nuance. The nose offers, at once, a 
succession of sensations linked to crunchy fresh fruit, such as golden ap-
ple and pear, which alternate with hints of white flowers among which 
linden and jasmine stand out. On the palate it is fresh, silky, long, of great 
balance, with a perfectly integrated mineral vein: aromatic complexity, 
aftertaste of considerable impact and persistence.

Food pairing
Excellent pairing with various fish dishes but also white meat. 
Extraordinary to try with vegetarian dishes. 

Suggested glass
Tulip  

Wine list reference
Pinot Grigio “BiancoGrigio” 2019 - Italo Cescon 


