
Le Rosse
Pinot Grigio

DENOMINA ZIONE DI  ORIGINE CONTROLL ATA

A vibrant Pinot Grigio crafted in a territory renowned for its excellent wines: an ambition pursued by the Tommasi 
family since 1997, and perfected over time into a wine of elegance, balance and unmistakable identity.

TASTING NOTE
A bright straw yellow with subtle green 

reflections. The nose opens with generous notes 
of ripe fruit - pear and Golden Delicious apple 
- gaining complexity in the glass with delicate 

nuances of hay and almond. 
On the palate it is dry, harmonious and well-

balanced, distinguished by a particularly fresh, 
tangy and pleasantly lingering finish.

GRAPES
  Pinot Grigio 100%

ALCOHOL
12% vol.

BOTTLE SIZE
750 ml

ORIGIN
       The Le Rosse vineyard 

in the hilly Valpolicella Classica zone. 

VINIFICATION and MATURATION
10 days’ fermentation in 
temperature-controlled stainless steel vats. 
4 months’ maturation in stainless steel tanks. 

SERVING TEMPERATURE
8-10°C.

SERVING SUGGESTIONS
Excellent as an aperitif, it pairs beautifully with 
hors d’oeuvres, seafood and shellfish, delicate 
fish dishes, vegetable or seafood risottos, 
white meats and fresh cheeses. 
Its freshness and balance also make it an 
ideal match for light salads, savoury tarts and 
Mediterranean-inspired cuisine.
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