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Friulano is the most typical white wine in Friuli, the
northeastern region of ltaly. It is an indigenous
grape variety grown in Friuli for hundreds of years.
Our Friulano is produced in the Colli Orientali area
of Friuli, an area known for its unique terrior and
where world-class white wines of Italy are produced.

RiBorLLA

Ribolla is the most typical white wine in Brda (the
western region of Slovenia) and Collio (the northeastern
region of Italy). It is one of the most ancient grape
varieties in the ared, grown here since the time of the
Roman Empire. This Ribolla is produced in the heart of
Brda where the grape expresses its fullest potential.

GRAPE VARIETIES: 100% (Tocai) Friulano

VINEYARD LOCATION: Villages of Buttrio/Premariacco, Manzano and Cividale,
in the Colli Orientali del Friuli DOC

So1L TYPE: Calcareous Marl

VINE TRAINING SYSTEM: Guyot, Capuccina

VINES PER HECTARE: 3.000 - 8.000

AVERAGE AGE OF VINES: 7 - 50 years

VINIFICATION: 100% stainless steel. Aged 7 months on lees with frequent Batonage
PRODUCTION: 7.000 twelve-bottle cases

WINEMAEKERS: Emilio Del Medico, Maurizio Castelli

TAsTING NOTES: A typical Friulano, which expresses the history and terrior of
Friuli Medium-bodied, with ripe, luscious pear flavors carried by a refreshing mineral
flavor and zesty mouthwatering acidity that mixed together create a perfect wine to
enhance food The Tocai Friulano grape is also characterized by a slight almond edge.

FooD PAIRING: A classic match with Prosciutto. Try also with seafood and fish,
pork and Asian/spicy dishes.

GRAPE VARIETIES: 100% Ribolla Gialla

VINEYARD LOCATION: Medana, Jordano - Brda

SoI1L TYPE: Calcareous Marl, slate and sandstone

VINE TRAINING SYSTEM: Guyot, Capuccina

VINES PER HECTARE: 4000

AVERAGE AGE OF VINES: 35 - 50 years

VINIEFICATION: 100% stainless steel. 60% Malo-Lactic fermentation, aged 7 months
on lees with frequent Batonnage.

PRODUCTION: 600 twelve-bottle cases

WINEMAKERS: Marjan Simcic

TasTING NOTES: Our Ribolla, from middle-aged and old vines, is light yellow, with
gold accents; the bouquert is soft with notes of lemon, green apple, citrus and
grapefriut The harmony of acids, full body, and distinct minerality perfects the palate.
It is a great wine to serve alone as an aperitif, or with food.

FooD PAIRING: It can be served with various dishes like vegetables, asparagus,
white meat, seafood, pasta, pork, and fish



