Parol Vini S.r.L.

TEXHUYECKASA KAPTA

PINOT GRIGIO DELLE VENEZIE DOC

KOHTPOJHUPYEMOE OBO3HAYEHHUE MPOUCXOXKIAEHHUA (DOC).
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KJIACCUOUKALIUSA:
Konrponupyemoe obosnauenne npoucxoxaenus (DOC).
COPTA BUHOTI'PAJIA:

IIuro tpumxo He MeHee 85%; JIONONHHUTENBHBIC JIO3bI, PA3pPEIICHHBIC CHENH(BUKALUAMH, MOTYT COCTaBIISTH

MakcuMyMm 15%.
IMOYBBI:

Ero BBIPAIIMBAIOT Ha PA3JIMYHBIX THIIAX ITOYB, OTHaBas MNPEAINIOYTCHHUE TSIKCIIBIM WM C BBICOKHM COACPKAHUEM

KaMEeHHCTBIX BKIOUeHHIL. [Ipeobanatoniee pacnonoxenue — pasauHa (70%) 1 HIOKHSSE 4acTh X0MMoB (30%).
KPEIIOCTb:

12% vol

PEITMOH MPOUCXOXIEHUS:
O6nacts Benennn DOC: Benero, ®@puyinu-Benenns-/kynus 1 aBTOHOMHas IPOBUHIMS TpeHTo.
TEXHOJIOTI'US MPOU3BOJCTBA:

ITuHo I'pHKHO — paHHECHENIbId COPT, KOTOPBIA COOMPAOT B Hauyajue ypOKalHOro ce3oHa. M3-3a po3oBatoit
KOJKMIIBI ITOJIBI MATKO HNPECCYIOT U BUHU(UIMPYIOT 110-0e110My, 6€3 KOHTaKTa ¢ KOKuLeH. bposkeHue IpoXoauT mpu
Hu3Koi Temneparype (18-22 °C) ¢ ucnons3oBanneM 0TOOPHBIX JpoxoKkell. Buno He TpedyeT IInNTenbHON BBIICPKKI

WM CIICMAJIbHOTO CO3PEBAHUA.

OPTAHOJENTUYECKUM AHAJIU3:

IIBeT CONOMEHHO-)KENTHIN, ¢ HESICHBIMH 3€JICHOBATHIMH OTOJIECKAMH. APOMAaT HEXHbIH, MPUATHBIA, HO JTOBOJIBHO
UHTCHCHUBHBIA ¥ CWIbHBI. MrHOBEHHBIH, XapaKTepHBI, C OTTEHKaMu IBeToB axanuu. CyXol, TEIIbId,

CTPYKTYPUPOBAHHBII U IPAKTHIECKH TaPMOHUYHbIN BKYC.
PO3JINB:
XO0JIO/IHBIH PO3IIHB METOJIOM CTEPHIIBHOH MUKPODHIIBTPALIHH.

TACTPOHOMMUYECKHUE COYETAHUA:

Xopomuro coueTaercs ¢ peIdoii Ha rpuie n Mommockamu. [TomaBars oxnaxaeHHsm 10 10-12 °C.
JOTUCTUYECKHUE JAHHBIE:

Pallet Parolvini 1.5L - 64 kopo6oxk (4 ciost mo 16 kopo6ok kablit) - Exunmr Ha mastere: 384 - Pasmepsr: 120 x 80
x 156 cm - O6mwmii Bec: 832 kg
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Parol Vini S.r.l.  Via Casona 11 * 36056 Tezze sul Brenta VI
Tel. +39 0424 89022

E-mail: info@parolvini.com * Website: www.parolvini.com




