CASA< GIRELLI

[talian winemakers since 1966

OVER 40 YEARS OF ITALIAN HISTORY

OFFERING A NEW ITALIAN WINE EXPERIENCE, CANALETTO WINES ARE DESIGNED TO SUIT THE PALATE

OF TODAY'S MODERN INTERNATIONAL WINE DRINKER.

THE PHILOSOPHY BEHIND CANALETTO IS TO MAKE WINES WHICH ARE DISTINCTLY ITALIAN, MODERN,

VERSATILE AND TOTALLY APPROACHABLE. MODERN WINEMAKING TECHNIQUES COMBINED WITH THE
HIGHEST QUALITY FRUIT TO PRODUCE APPROACHABLE WINES SUITABLE FOR ANY OCCASION.

PINOT GRIGIO ROSE

DELLE VENEZIE
DOC

Grapes:
""JE-?_EEE_EM- 'IOO;:; Pinot Grigio.

Vineyard:

The grapes are selected from vineyards in northern
Veneto, in the north east of Italy which is considered one
of the most representative lItalian region for the
production of wine.

Harvest:
The Pinot Grigio grapes are carefully picked by hand in
mid-September.

Vinification:

Grapes are de-stemmed and very softly pressed. Crushed
grapes are refrigerated at a temperature of 10 °C and
placed in a pneumatic press for about 6-8 hours to
dissolve the colours of the skins in the must and to give the
wine its characteristic ‘coppery’ colour. the must is
separated from the solid elements through a soft pressing
of the skins and decants naturally for 12-24 hours.
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CANALETTO

Fermentation:

After racking, selected yeasts are added to induce
alcoholic fermentation, which lasts 8-10 days at a
temperature between 16-18 °C. After this period another
racking is carried out and the wine is left for about 3-4
months on the fermentation lees, important for the
structure and suppleness of the wine.

PINOT GRIGIO
Rosé

LE VENEZLIN
HOE

Winemaker’s notes:

An intense bouquet of citrus fruits with delicate mineral
aromas, this dry elegant rosé is deliciously fresh and well
rounded. This delicate rosé wine is a perfect
accompaniment to white meat dishes, grilled or baked
fish. Also ideal as an aperitif.
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