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Traditional white Friulian vines.

Deep yellow tending
towards orange.

Ripe fruit. Hints of apricot
and vanilla.

Spicy dishes, hot and cold 
appetizers. Fish accompanied by 

sauces, tasty cheeses.

15°C

Very intense.

Row training with Guyot 
pruning.

South-east and south-west exposure, 
45-50 meters above sea level.

20 years.

Maceration of the grapes for up to 60 
days at 18°C. Controlled fermentation 
by yeasts selected in the company. 
Malolactic fermentation carried out 
spontaneously at the beginning of 
spring.

In steel with a small part that is refined 
in third passage barriques.

90 quintals.

Located in Cormòns (GO), on medium-textured 
soils, benefiting from the temperate climate of the 
Upper Adriatic, with hot but breezy summers and 
cold winters, mitigated by the proximity of the sea.

GRAPE VARIETY:

COLOR:

AROMA:

FOOD PAIRINGS:

SERVING TEMPERATURE:

TASTE:

TRAINING SYSTEM:

EXPOSURE AND ALTITUDE:

AVERAGE VINE AGE:

VINIFICATION NOTES:

REFINEMENT:

YIELD PER HECTARE:

VINEYARD AND PRODUCTION AREA:


