
PINOT GRIGIO

REGION: Veneto
VARIETAL:  100% Pinot Grigio
COLOR:  Straw yellow with golden reflections
BOUQUET:  Intense and persistent with a light fragrance 

of bread crust
TASTE:  A soft, well balanced and dry white wine with 

flavors of tropical fruit and a clear, fresh finish; hinting 
of white peaches    

FOOD PAIRING:  Seafood, cheese, poultry, fish and 
vegetable soups

SERVING TEMP:  Chilled: 55° F (13° C)
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The Angelini selection wines have been chosen for their outstanding quality and value.  This wine is produced by the 
Cantina Montelliana e dei Colli Asolani, which was established in 1957.  Montelliana is a cooperative of associated 
vine-growers with approximately 1100 members.  This winery has access to some of the best small producers of 
this very prolific land.  All the grapes are sourced from hillside vineyards with ideal soil and climate for wine grape 
production.  The first awards were won just five years after its conception.  Today, the wines of Montelliana have 
won innumerable awards and praises, and are sold all over the world.  
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