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GRAPE VARIETY
Pinot Grigio
AREA OF PRODUCTION
Upper Isonzo Valley

SOIL TYPE

Calcareous, gravel soils on a broad alluvial shelf
(60 metres above sea level)

TOWN

San Lorenzo (Gorizia)

VINEYARD

Vineyard management operations are carried out by
following the principles of sustainability, by choosing
low environmental impact active ingredients.
TRAINING SYSTEM

Guyot 5.200-5.600 vines/ha

AVERAGE AGE OF VINES
More than 30 years

PRODUCTION
40-45 hl/ha on average

HARVEST
By hand after an accurate selection of the grapes.
VINIFICATION
Fermentation takes place in 500-litre French oak barrels,
followed by maturation on the fine lees in the same
barrels for 11 months, with frequent batonnage. Bottling

and cellar ageing.

AGEING POTENTIAL
20 years

SERVING TEMPERATURE
1ecC

SUSTAINABILITY

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

100% Pinot Grigio. A vineyard capable of revealing the full potential of this variety, producing a wine that shows
concentration in appearance, on the nose and on the palate.
This wine could be easily paired with both fish and white meat dishes.

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

Chardonnay
AREA OF PRODUCTION

Upper Isonzo Valley
SOIL TYPE

Calcareous, gravel soils on a broad alluvial shelf
(60 metres above sea level)

TOWN

San Lorenzo (Gorizia)

VINEYARD

Vineyard management operations are carried out by
following the principles of sustainability, by choosing
low environmental impact active ingredients.
TRAINING SYSTEM

Guyot 5.200-5.600 vines/ha

AVERAGE AGE OF VINES
More than 30 years

PRODUCTION
40-45 hl/ha on average

HARVEST
By hand after an accurate selection of the grapes.
VINIFICATION
Fermentation takes place in 500-litre French oak barrels,
followed by maturation on the fine lees in the same
barrels for 11 months, with frequent batonnage. Bottling

and cellar ageing.

AGEING POTENTIAL
20 years

SERVING TEMPERATURE
1ecC

SUSTAINABILITY

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

100% Chardonnay. Slow ripening on the vine, fermentation in new oak and extended ageing on the lees lead
to a higher degree of complexity, highlighting both the grape and its terroir.
Perfect to pair with all fish dishes, from warm starters to entrées and steamed or stewed main courses. To be tasted with
cheese and white meat dishes too.

The tech sheets for any specific vintage is available upon request.
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GRAPE VARIETY
Sauvignon Blanc

AREA OF PRODUCTION
Upper Isonzo Valley

SOIL TYPE

Calcareous, gravel soils on a broad alluvial shelf
(60 metres above sea level)

TOWN

San Lorenzo (Gorizia)

VINEYARD

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

low environmental impact active ingredients.
TRAINING SYSTEM
Guyot 5.200-5.600 vines/ha

AVERAGE AGE OF VINES
More than 30 years

PRODUCTION
40-45 hl/ha on average

HARVEST
By hand after an accurate selection of the grapes.
VINIFICATION
Fermentation takes place in stainless steel tanks,
followed by a maturation on the fine lees in stainless
steel vats and 500-litre French oak barrels for 11 months,
with frequent batonnage. Bottling and cellar ageing.

AGEING POTENTIAL
20 years

SERVING TEMPERATURE
1ecC

SUSTAINABILITY

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

100% Sauvignon Blanc. A journey through fruitiness and floral aromas to reach a finely tuned, balanced
tangy finish. The Friulian path to Sauvignon Blanc.
A wine for the whole meal. Perfect with rich fish dishes and fresh cheeses.

The tech sheets for any specific vintage is available upon request.
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GRAPE VARIETY
Friulano
AREA OF PRODUCTION
Upper Isonzo Valley
SOIL TYPE

Calcareous, gravel soils on a broad alluvial shelf
(25 metres above sea level)

TOWN
Romans (Gorizia)

VINEYARD

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

low environmental impact active ingredients.
TRAINING SYSTEM
Guyot 5.200 vines/ha

AVERAGE AGE OF VINES
More than 30 years

PRODUCTION
40-45 hl/ha on average

HARVEST
By hand after an accurate selection of the grapes.
VINIFICATION
Fermentation takes place in stainless steel tanks,
followed by a maturation on the fine lees in stainless
steel vats and 500-litre French oak barrels for 11 months,
with frequent batonnage. Bottling and cellar ageing.

AGEING POTENTIAL
20 years

SERVING TEMPERATURE
1ecC

SUSTAINABILITY

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

100% Friulano. More sensitive than other varieties to vintage conditions, this grape finds in this vineyard the
depth and structure it needs to fully express itself.
Well paired with regional cheese dishes, vegetables and San Daniele ham. Great also with freshwater fish.

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