
VIVA VALENTINA PINOT GRIGIO 

Varietal: 100% Pinot Grigio 

Vintage: 2020 

Origin: IGP Terre Sicialiane, Italy 

TASTING NOTES 

Viva Valentina Pinot Grigio is full-bodied and structured with typical aromas of 

tropical fruits. Crisp acids create a fresh finish, making this wine ideal for a 

variety of foods. Light color with green highlights. Viva Valentina Pinot Grigio is a dry, high acidity and 

well balanced wine, with aroma of fine citrus fruits, acacia flowers, white fruits and flowers. 

FOOD MATCH 

Viva Valentina Pinot Grigio goes well with the Italian cuisine, enjoy it together with a Caprese salad, or 

why not along with pickled salmon, seafood dishes or as an aperitif. 

 

 

 

ABOUT THE PRODUCER 

Viva Valentina was founded in 2015, and has since then produced wines together with a few selected growers in Italy.  

Together with the winemaking team, Viva Valentina is focusing on delivering the best possible quality at every price point. 

As with the rest of ViniMundi’s portfolio, the wines from Viva Valentina are organically grown and certified ”Made with 

Organic Grapes”. 

The vinification is done in cooperation with Cerester is a quality minded winery located in the heart of Tuscany, between 

two of the most significant historical centers of the region, Pisa and Florence. The company was founded in 1994, from the 

experience of three generations who have been able to pass on, year after year, all their knowledge and tradition in wine 

field, as well as the passion for good wine.  

VINEYARDS 

Viva Valentina Sangiovese is an organic wine made of hand-picked and cautiously selected Sangiovese grapes from Italy's 

most sun-drenched region, Puglia. 

VINIFICATION  

Viva Valentina Pinot Grigio is made from high quality grapes grown in some of the finest vineyards in Sicily. Soft crushing of 

the grapes, with controlled low temperature during fermentation to express typical characteristics of these elegant grapes. 

Fermentation in stainless steel tanks with selected yest, at a maximum temperature of 16°C, for 10 days. 

TECHNICAL DATA 

Certifications: Made with organic grapes 

ALC: 13% 

RS: 5 g/L 

Packaging: Glass bottle of 750 ml with screw cap 

Bottles per case: 12 


