
REGION:

APPELLATION:

VARIETAL(S):

TECHNICAL:

Veneto

Veneto IGT

100% Glera

Alcohol 11%; Acidity 5.7 g/l; pH 3.24; Sugars 11 g/l; Dry extract 33.3 g/l; Sankey S coupler

After the harvest, the grapes are destemmed, crushed, pressed off the skins; the must is clarified,
then cooled in stainless steel vats for the first few hours to preserve the bright fruit flavors and
aromas.  The must is then transferred to stainless steel fermentation tanks where primary
fermentation occurs at lower temperatures over several days.  A short second fermentation while in
autoclaves gives this wine its fine perlage and pleasant foam.

WINEMAKING:

Pale straw yellow color with greenish tints.
COLOR:

Cured meats, cheeses and Antipasti, fresh fruits, seafood including oysters, sushi, fried calamari,
roasted white meats, cheeses including Burrata, Brie, goat, Parmesan.

PAIRINGS:

SOILS/ELEVATION:
From family vineyards surrounding the town of Treviso, with an average elevation of around 15
meters above sea level, comprised of calcareous clay, providing good water retention and structure,
sometimes with sandy layers from river deposits (alluvial) near rivers like the Sile.

HARVEST:
A little earlier than usual due to wamer July temperatures the grapes were harvested first thing in
the mornings to preserve their freshness.  The clusters were healthy and clean; the berries were
small but with good acidity.

Dry, refreshing and harmonius with good balance between acidity and a creamy moussse.
TASTE:

Enticing aromas of apple pear and cirtus zest.
AROMAS:

HISTORY:
The winemaking tradition of the Pavans began in 1919. Over these years the winery has constantly
expanded to meet the increasing requirements as our position in the National market has
established a very good reputation. Today the trademark of Vini Pavan wines is their
wholesomeness and deliciousness. Fragrant and generous, Pavan’s wines also offer to those who
taste them the tradition and human values of the culture of the Veneto region, which have been
passed on by a family business that has successfully combined dedication with innovation.
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