
 

Pinot Grigio 

Delle Venezie DOC 

 
Varietal/Blend: Pinot Grigio 
Farming Practices: ICEA certified organic 
Soil: alluvial soils 
Vine Training: Guyot 
Harvest Technique: by hand 
Year Vines Were Planted: varied 
Yeast: selected 
Fermentation: destemmed / gentle pressing to tank / 

temperature controlled fermentation in stainless 
steel tanks  

Maturation: 3 months on lees in tank and 2-3 months 
in bottle 

Alcohol: 12% 
Acidity: TA 5.3 g/L 
RS: 2g/L 
Fined: yes 
Filtered: yes 
Country: Italy 
Region: Trentino 
Subregion: Trento 
 

Straw yellow color with a rich nose ranging from fruit 

to floral aromas. Dry on the palate, full and fresh, 

medium body with aging potential. A classic fish wine, 

it’s also an excellent partner for soups, platter of cold 

cuts and white meats. Serve chilled at 52-54°F. 

orders@tedwardwines.com         212-233-1504 

Lucciola 

Lucciola conjures the romance and pleasures of the 

fireflies in Trentino’s remote valleys and forests. In 

selecting the fruit sourced for this wine, we knew we had 

to ensure that the vineyards were cultivated with respect 

for all living things in and around the vines. The grapes for 

Lucciola are guaranteed organic by the Instituto 

Certificazione Etica e Ambientale (ICEA). 

 

Biodiversity and soil health is at the heart of ICEA, so any 

cultivation must be a non-GMO polyculture. Any 

treatments or interventions in the vineyard must be 

naturally derived and limited to biological control 

techniques (sexual confusion, competitor species, etc.). 

The vineyards are made of alluvial soils, in both the valley 

floor and on alluvial cones. Yields are limited to produce 

high quality grapes selected at . The grapes are gently 

de-stemmed, softly pressed and subsequently fermented 

in temperature-controlled stainless steel tanks. After 

fermentation the wine is matured on fine lees to enrich it 

with interesting complex secondary aromas, 

characteristics which will develop after a few months in 

the bottle. 


