
 

 

 
 

 PASSIONE SENTIMENTO 
 PINOT GRIGIO DELLE VENEZIE 
 DOC  

 
 
VINIFICATION 

 

The grapes are vinified in white. The must undergoes a light cleaning by 

static    settling. 

Beginning of fermentation is carried out by inoculation of selected yeasts at 

a controlled temperature of 16-18° C. Then the product is cleaned and 

stocked in stainless steel tanks. 

 

 
 
TASTING NOTES 

 

A fragrant and fruity wine. 

On the nose it offers floral sensations that recall the scent of acacia blossom,  

along with pear-like hints. It is an easy drinking wine, fresh and intense  

with excellent balance. 

 

 

 

PASSIONE E SENTIMENTO A range of wines born out of the 

Pasqua family’s passion for wine, its long-standing tradition and its 

strong link with its city of origin, Verona, with its history, culture 

and beauty. If wine “is the Poetry of the Earth to the Heavens”, as 

Mario Soldati said, it is also a story, and these wines tell the love 

story that made Verona famous all over the world, that of the 

sweethearts Romeo and Juliet. A legend, a place, a myth that 

attracts thousands of tourists every day to visit one of the most 

romantic places and invites them to leave and exchange messages 

of love in the courtyard of “Juliet’s house”- An original photograph 

of the Juliet’s   courtyard by photographer Giò Martorana, has 

become the only look for these wines, an unmistakable element of 

their identity. 

 

Geographic Area 

Veneto 

 
 

 

 

Grapes 

100% Pinot grigio 

 

 

 

 
 

 

Harvesting Period 

September 

 

Alcohol 

12% 

 
 

 

 

PH 

3.14 

 

Total acidity 

5,64 g/l 

 

 
 

 

Residual sugar 

5,83 g/l 

 

 


