
www.lisneris.it

A balanced, direct and deep wine, perfect for many occasions, in the spirit of Friulian colours and flavours.
The pairing possibilities are multiple, but it express well also by itself.

AGEING POTENTIAL

By hand after an accurate selection of the grapes.
HARVEST

Vineyard management operations are carried out by
following the principles of sustainability, by choosing

low environmental impact active ingredients.

VINEYARD

Fermentation takes place in stainless steel tanks. Maturation
on the fine lees in the same fermentation containers for 8
months with frequent bâtonnage. Bottling and cellar ageing.

VINIFICATION

GRAPE VARIETIES
Friulano, Sauvignon Blanc, Riesling

AREA OF PRODUCTION
Upper Isonzo Valley

SOIL TYPE
Calcareous, gravel soils on a broad alluvial shelf

(60/25 metres above sea level)

15 years
AVERAGE AGE OF VINES

40-45 hl/ha on average
PRODUCTION

SERVING TEMPERATURE
11°C

TOWN
San Lorenzo, Moraro, Romans (Gorizia)

 10 years

SUSTAINABILITY

TRAINING SYSTEM
Guyot 5.200-5.600 vines/ha

We are actively committed to preserve:
territory - air - vineyards - water

The tech sheets for any specific vintage is available upon request.

https://www.linkedin.com/company/lis-neris/
https://www.youtube.com/channel/UCkxaGsEWQGpNi2wSrnJ5nTw
https://www.facebook.com/LisNerisWines/
https://www.instagram.com/lisneriswines/
http://lisneris.it/
https://x.com/LisNeris


www.lisneris.it

A variety that thrives in sunny, exposed sites; in ponca soils it yields a fresh, fragrant, vibrant and
harmonious wine.

Perfect as an aperitif for spring and summer and with salads, risotto with vegetables and seafood.

By hand after an accurate selection of the grapes.
HARVEST

Vineyard management operations are carried out by
following the principles of sustainability, by choosing

low environmental impact active ingredients.

VINEYARD

Fermentation takes place in stainless steel tanks. 
Maturation on the fine lees in the same fermentation
containers for 8 months with frequent bâtonnage. Bottling
and cellar ageing.

VINIFICATION

GRAPE VARIETY
Ribolla

AREA OF PRODUCTION
Upper Isonzo Valley

TYPE OF SOIL
Eocenic Flysch 

(80/140 metres above sea level)

2022
PLANTING YEAR OF THE VINEYARD

40-45 hl/ha  on average
PRODUCTION

SERVING TEMERATURE
11°C

TOWN
San Lorenzo (Gorizia)

SUSTAINABILITY

TRAINING SYSTEM
“Alberello in parete” training
system 6.000 vines/ha

We are actively committed to preserve:
territory - air - vineyards - water

The tech sheets for any specific vintage is available upon request.

https://www.linkedin.com/company/lis-neris/
https://www.youtube.com/channel/UCkxaGsEWQGpNi2wSrnJ5nTw
https://www.facebook.com/LisNerisWines/
https://www.instagram.com/lisneriswines/
http://lisneris.it/
https://x.com/LisNeris


www.lisneris.it

Aromatic freshness and warmth on the palate, culminating in a long, savoury finish.
Pinot Grigio like few.

Perfect with starters and seasonal first courses, to try also with refined main courses.

AGEING POTENTIAL

By hand after an accurate selection of the grapes.
HARVEST

Vineyard management operations are carried out by
following the principles of sustainability, by choosing

low environmental impact active ingredients.

VINEYARD

Fermentation takes place in stainless steel tanks. Maturation
on the fine lees in the same fermentation containers for 8
months with frequent bâtonnage. Bottling and cellar ageing.

VINIFICATION

AREA OF PRODUCTION
Upper Isonzo Valley

SOIL TYPE
Calcareous, gravel soils on a broad alluvial shelf

(60/25 metres above sea level)

15  years
AVERAGE AGE OF VINES

40-45 hl/ha on average
PRODUCTION

SERVING TEMPERATURE
11°C

TOWN
San Lorenzo, Romans (Gorizia)

 10  years

SUSTAINABILITY

TRAINING SYSTEM
Guyot 5.200-5.600 vines/ha

We are actively committed to preserve:
territory - air - vineyards - water

The tech sheets for any specific vintage is available upon request.

https://www.linkedin.com/company/lis-neris/
https://www.youtube.com/channel/UCkxaGsEWQGpNi2wSrnJ5nTw
https://www.facebook.com/LisNerisWines/
https://www.instagram.com/lisneriswines/
http://lisneris.it/
https://x.com/LisNeris


www.lisneris.it

The San Lorenzo plateau is a unique site for this grape with strong personality: energetic, dynamic,
enveloping and refreshing.

Unique with fish-based dishes, both cooked and raw, and fresh cheeses.

AGEING POTENTIAL

By hand after an accurate selection of the grapes.
HARVEST

Vineyard management operations are carried out by
following the principles of sustainability, by choosing

low environmental impact active ingredients.

VINEYARD

Fermentation takes place in stainless steel tanks. Maturation
on the fine lees in the same fermentation containers for 8
months with frequent bâtonnage. Bottling and cellar ageing.

VINIFICATION

AREA OF PRODUCTION
Upper Isonzo Valley

SOIL TYPE
Calcareous, gravel soils on a broad alluvial shelf

(60/25 metres above sea level)

15 years
AVERAGE AGE OF VINES

 40-45 hl/ha on average
PRODUCTION

SERVING TEMPERATURE
11°C

TOWN
San Lorenzo, Romans (Gorizia)

 10 years

SUSTAINABILITY

TRAINING SYSTEM
Guyot 5.200-5.600 vines/ha

We are actively committed to preserve:
territory - air - vineyards - water

The tech sheets for any specific vintage is available upon request.

https://www.linkedin.com/company/lis-neris/
https://www.youtube.com/channel/UCkxaGsEWQGpNi2wSrnJ5nTw
https://www.facebook.com/LisNerisWines/
https://www.instagram.com/lisneriswines/
http://lisneris.it/
https://x.com/LisNeris


www.lisneris.it

Varietal purity enhanced by fermentation in stainless-steel tanks, resulting in a stimulating, creamy fruit
expression.

Very versatile, excellent on first courses, also worth trying throughout the meal.

AGEING POTENTIAL

By hand after an accurate selection of the grapes.
HARVEST

Vineyard management operations are carried out by
following the principles of sustainability, by choosing

low environmental impact active ingredients.

VINEYARD

Fermentation takes place in stainless steel tanks. Maturation
on the fine lees in the same fermentation containers for 8
months with frequent bâtonnage. Bottling and cellar ageing.

VINIFICATION

AREA OF PRODUCTION
Upper Isonzo Valley

SOIL TYPE
Calcareous, gravel soils on a broad alluvial shelf

(60/25 metres above sea level)

15 years
 AVERAGE AGE OF VINES

40-45 hl/ha on average
PRODUCTION

SERVING TEMPERATURE
11°C

TOWN
San Lorenzo, Moraro, Romans (Gorizia)

 10 years

SUSTAINABILITY

TRAINING SYSTEM
Guyot 5.200-5.600 vines/ha

We are actively committed to preserve:
territory - air - vineyards - water

The tech sheets for any specific vintage is available upon request.

https://www.linkedin.com/company/lis-neris/
https://www.youtube.com/channel/UCkxaGsEWQGpNi2wSrnJ5nTw
https://www.facebook.com/LisNerisWines/
https://www.instagram.com/lisneriswines/
http://lisneris.it/
https://x.com/LisNeris


www.lisneris.it

A variety that has adapted beautifully to Friuli, yielding a wine that surprises with its deep colour, vibrant
aromas and elegant harmony.

Its versatile character allows a great variety of pairings: from classic Neapolitan pizza to dishes based on
melted cheeses and smoked meats.

AGEING POTENTIAL

By hand after an accurate selection of the grapes.
HARVEST

Vineyard management operations are carried out by
following the principles of sustainability, by choosing

low environmental impact active ingredients.

VINEYARD

Maceration takes place in stainless steel tanks for 8-10 days,
with frequent délestage. The wine is then aged in 500 and
225-litre oak barrels for 15 months and cellared after bottling.

VINIFICATION

AREA OF PRODUCTION
Upper Isonzo Valley

SOIL TYPE
Calcareous, gravel soils on a broad alluvial shelf

(60/25 metres above sea level)

15 years
AVERAGE AGE OF VINES

40-45 hl/ha on average
PRODUCTION

SERVING TEMPERATURE
18°C

TOWN
San Lorenzo, Corona, Romans (Gorizia)

 10 years

SUSTAINABILITY

TRAINING SYSTEM
Guyot 5.200-5.600 vines/ha

We are actively committed to preserve:
territory - air - vineyards - water

The tech sheets for any specific vintage is available upon request.

https://www.linkedin.com/company/lis-neris/
https://www.youtube.com/channel/UCkxaGsEWQGpNi2wSrnJ5nTw
https://www.facebook.com/LisNerisWines/
https://www.instagram.com/lisneriswines/
http://lisneris.it/
https://x.com/LisNeris

