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“Le schede che accompagnano le singole tipologie di bottiglie non sono riferite ad annate specifiche,
ma si basano su indicazioni di massima, generiche ed astratte, poiché ogni campagna vitivinicola ha
per forza di cose processi specifici dettati da fattori ambientali e stagionali”

“All data sheet associated with individual type of bottle are not related to specific year but instead
based on overall indication, generic and abstract, since every wine year has by necessity specific
process instructed by environmental and seasonal factors”

CANTINA | WINERY

SOCIETA AGRICOLA RIGONI ANTONIO DI
SALA GIANNI & C. S.S.
Via Palu 20, Chiarano
Treviso
info@antoniorigoni.com

antoniorigoni.com
Tel.+39 0422 203657
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PINOT cricio

(\ Denomination: Traminer aromatico IGT Veneto |

S—

Denomination: Pinot Grigio DOC delle Venezie
Grape Varieties: 100% Pinot Grigio
Alcohol: 12,5 %vol.

Alcohol: 12 %vol. - ||
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ﬁ Bottle Size: 0,75 |
i

Bottle Size: 0,75 |

’ Q&gj Grape Varieties: 100% Traminer Aromatico

Ideal Consumption: Within three years of bottling - Ideal Consumption: Within three years of bottling

Serving Temperature: 10°C -
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Serving Temperature: 10 -12°C

Pairings: Mushroom-based first courses and seafood Pairings: Seafood dishes and white meats
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Senses: In the glass, it appears clear with a pale golden
color. Fruity and mineral notes are predominant,
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Senses: In the glass, the wine appears clear with a straw
yellow color and golden reflections. Fruity and floral notes

reminiscent of rose, lychee, and flint. On the palate, it is - PI typical of this grape variety are perceived, along with

warm, smooth, and fresh, endowed with good

structure. A well-balanced wine with versatile pairing
options, making it an excellent companion for dishes
featuring prominent spicy components.

Vinification:The TraminerAromaticograpesareharvested
in the early morning hours to preserve their precious
aromatic profile. The clusters are destemmed, and
the crushed grapes undergo a period of skin maceration
before soft pressing. The must is allowed to settle
at a low temperature prior to fermentation in concrete
vats at a controlled temperature of 16°C. Subsequently,
the wine is racked and kept in suspension on the
fine lees until the fining stages begin.
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pleasant mineral sensations that add greater complexity to
the interesting olfactory profile. On the palate, it is warm
and fresh, endowed with good structure with excellent
balance and supreme drinkability.

Vinification: Among the first to be harvested, the clusters
are destemmed and pressed very delicately in order
to extract only the most prized components of the berries.
The must is allowed to settle at a low temperature,
and the clear must is destined for alcoholic fermentation
at a controlled temperature of 16-18°C. Subsequently,
the wine is kept in vitrified concrete vats in contact with
the fine lees to promote a positive evolution of aromas
and a better structure.
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BORN FROM AIR

@ Denomination: Merlot IGT Veneto

(E<§> Grape Varieties: 100% Merlot

f)  Alcohol: 12,5 %vol.

ﬁ Bottle Size: 0,75 |

@\ Ideal Consumption: Within five years of bottling

ﬁ Serving Temperature: 18°C
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Pairings: Meat dishes and mixed grills.

Senses: This wine has a bright ruby red color. Its aromas are
very ty,oical and reminiscent of ripe red fruit (cherry, plum,
and wild berries), red flowers with a subtle spicy note that
gives complexity and breadth to the aromas. On the palate,
it is warm and smooth, with refined tannins and a structure
that makes it perfectly paired with meat-based dishes.

Vinification: The Merlot grapes are the first to be harvested
among the red berry varieties present at the winery. Upon
delivery to the cellar, the clusters are destemmed and gentl
crushed before being sent to alcoholic fermentation, whic
takes place in steel vats at temperatures between 22 and
25°C. During alcoholic fermentation, the wine undergoes
pump-overs and punch-downs to promote better polyphenol
extraction. Maceration lasts about twenty days, after which
racking takes place, moving on to the racking and maturation
phase, which occurs partly in large oak casks.
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BORN FROM FIRE

@ Denomination: Carmenere IGT Veneto

@ Grape Varieties: 100% Carmenere.

& Alcohol: 12,5 %vol.

ﬁ Bottle Size: 0,75 |

@ Ideal Consumption: Within eight years of bottling

ﬁ Serving Temperature: 18°C

ég} Pairings: Robust meat dishes and game.
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Senses: In the glass, it shows excellent body and is
characterized by an impenetrable ruby red color. It is an
intense and broad wine with spicy notes of licorice and
toasted coffee, complemented by hints of cherry jam and
fruit in spirits. On the palate, it is warm and smooth, with
sweet and velvety tannins that make it elegant and pleasant.
The persistence is pronounced, with an excellent
consistency between the aromas perceived on the nose and
in the mouth, and retro-nasal notes that recall those same
aromas.

Vinification: The clusters are gently destemmed and crushed
to begin alcoholic fermentation, which takes place in stainless
steel tanks at a controlled temperature. During fermentation,
the must undergoes numerous pump-overs and delestages
that allow for excellent phenolic extraction. Maceration lasts
about twenty-five days, after which racking takes place,
followed by the maturation phase which occurs in concrete
vats, large oak casks, and oak barriques.
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PROSECCO
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PROSECCO

@ Denomination: Prosecco DOC Treviso

(E§> Grape Varieties: 100% Glera

% Alcool: 11 %vol.

ﬁ Bottle Size: 0,75 |

@ Ideal Consumption: Within 12 months of bottling

Serving Temperature: 6-8°C
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Pairings: Fish and seafood-based dishes.

Senses: In the glass, the wine presents a brilliant straw
yellow color with a fine and persistent perlage. On the nose,
notes of pear and fresh flowers are perceived. On the palate,
it is fresh and savory, with acidic notes supporting its residual
su?ar, making the wine balanced and pleasant, while
enlivening the drinkability.

Vinification: Obtained from 100% Glera grapes vinified in
steel. The secondary fermentation takes place using the
Martinotti-Charmat =~ Method with a  slow natural
refermentation in autoclaves conducted at a controlled
temperature of 15-16°C. Subsequently, the wine is left to
mature in contact with the lees for long periods.
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PROSECCO

@ Denomination: Prosecco DOC Treviso
(E? Grape Varieties: 100% Glera
& Alcool: 11 %vol.

Bottle Size: 0,75 |
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ﬂEﬁ Ideal Consumption: Within 12 months of bottling
l Serving Temperature: 6-8°C

aLE%} Pairings: Raw seafood and fish-based fried dishes.
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‘'0° Senses: In the glass, the wine is appreciated for its fine and
very persistent perlage, with chains of bubbles that make its
straw—rellow color crystal clear. The olfactory notes are
typical of Prosecco, with a predominant fruity component
reminiscent of pear and green apple. On the palate, it is
appropriately warm, dry, with a distinct freshness and
minerality that give this wine a special personality.

Vinification: Obtained from 100% Glera grapes vinified in
steel. The secondary fermentation takes place using the
Martinotti-Charmat ~ Method with a  slow natural
refermentation in autoclaves conducted at a controlled
temperature of 15-16°C. Subsequently, the wine is left to
mature in contact with the lees for long periods.
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@ Denomination: White sparkling wine.

Q? Grape Varieties: Cuveé
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Alcool: 11 %vol.

Bottle Size: 0,75 |

fﬁﬁ Ideal Consumption: Within 12 months of bottling.
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Serving Temperature: 6-8°C

E’g} Pairings: Batter-fried foods, cold cuts, and pizza.
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© Senses: In the glass, the wine appears clear with a straw

yellow color and greenish reflections. The perlage is quite
tine and persistent. On the nose, aromas of ;r)esh ?ruit (peach
and apple) and fresh wildflowers emerge. On the palate, it is
characterized by exceptional drinkability, conferred by a
moderate alcohol content, a low residual sugar, and a
pleasant, balanced acidity that make the product extremely
versatile and pleasant in food pairing.

Vinification: This sparkling wine is produced starting from
a cuvée of white grapes consisting of native and international
varieties. The secondary fermentation takes place using the
Charmat Method for natural refermentation in autoclaves
conducted at a controlled temperature of 16-18°C.
Subsequently, the wine is left to mature in contact with the
lees for about 30 days before being bottled.

!
Ly




