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The pinnacle of our production: Gris-Picol- Jurosa. Our three “historic” vineyards brought together in a wine
with an international outlook.

Its personality makes it a perfect match for tasty fish-based courses or delicate white meat dishes.

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 500-litre French oak barrels,
followed by maturation on the fine lees in the same
barrels for 11 months, with frequent bâtonnage. After
creating the blend, this wine is ready for a long ageing in
stainless steel tanks. Bottling and cellar ageing.

VINIFICATION

GRAPE VARIETIES
Pinot Grigio, Chardonnay, Sauvignon Blanc

AREA OF PRODUCTION
Upper Isonzo Valley

SOIL TYPE
Calcareous, gravel soils on a broad alluvial shelf

(60 metres above sea level)

More than 30 years
AVERAGE AGE OF VINES

 40-45 hl/ha  on average
PRODUCTION

SERVING TEMPERATURE
11°C

TOWN
San Lorenzo (Gorizia)

 20 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
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The uniqueness of this cuvée has deep roots; its originality has strengthened over time. A wine without
borders!

Perfect to be sipped while enjoying a good conversation. Great with spicy finger food, Asian cuisine or with Gorgonzola
cheese.

AGEING POTENTIAL

Late, 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 500-litre French oak barrels,
followed by maturation on the fine lees in the same
barrels for 11 months, with frequent bâtonnage. After
creating the blend, this wine is ready for a long ageing in
stainless steel tanks. Bottling and cellar ageing.

VINIFICATION

GRAPE VARIETIES
Pinot Grigio, Traminer, Riesling

AREA OF PRODUCTION
Upper Isonzo Valley

SOIL TYPE
Calcareous, gravel soils on a broad alluvial shelf 

(60/45 metres above sea level)

More than 30 years
AVERAGE AGE OF VINES

40-45 hl/ha on average
PRODUCTION

SERVING TEMPERATURE
11°C

TOWN
San Lorenzo, Corona (Gorizia)

 20 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
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Gold is crafted from fully ripe grapes with great aromatic intensity. Freshness and vibrancy freely express
the Friulian spirit. A true terroir wine.

Perfect with a selection of cold cuts, better if smoked ones. Try it also with creamy and tasty first 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 large barrels,  followed by
maturation on the fine lees in the same barrels for 11 months,
with frequent bâtonnage. After creating the blend, this wine
is ready for a long ageing in stainless steel tanks. Bottling
and cellar ageing.

VINIFICATION

GRAPE VARIETIES
Sauvignon Blanc, Friulano, Riesling

AREA OF PRODUCTION
Upper Isonzo Valley

SOIL TYPE
Calcareous, gravel soils

(60 metres above sea leve))

More than 30 years
AVERAGE AGE OF VINES

40-45 hl/ha on average
PRODUCTION

SERVING TEMPERATURE
11°C

TOWN
San Lorenzo (Gorizia)

 20 anni

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
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The slow and gradual grape drying process is the true secret of this wine. Sweetness, fine acidity and spices
merge with oak to create a spectacularly Mediterranean aromatic profile – a wine to dream with eyes wide

open.
Unfiltered.

Perfect with seasoned cheeses and a good book.

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

 The grapes are dried for 120/130 days after the harvest .
Fermentation and maturation take place in new 225-litre
French oak barrels. Bottling and cellar ageing.

VINIFICATION

GRAPE VARIETIES
Cuvée of naturally dried grapes 

AREA OF PRODUCTION
Upper Isonzo Valley

SOIL TYPE
Calcareous, gravel soils on a broad alluvial shelf

(60 metres above sea level)

 10 hl/ha on average
PRODUCTION

SERVING TEMPERATURE
10°C

TOWN
San Lorenzo (Gorizia)

 20 years

SUSTAINABILITY

TRAINING SYSTEM
Guyot 5.200 viti/ha

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

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

RESIDUAL SUGAR
250 gr/l on average

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
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First produced in 1989, and still today free to express its full potential. 
Made only in the finest vintages.

A wine for special occasions. Perfect with red meats and aged 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

Maceration in stainless steel tanks for 10-15 days , with regular
délestage. Fifteen/twenty months maturation in 225-litre
French oak barrels is followed by a long cellar ageing.

VINIFICATION

GRAPE VARIETIES
Merlot, Cabernet Sauvignon

AREA OF PRODUCTION
Upper Isonzo Valley

SOIL TYPE
Calcareous, gravel soils on a broad alluvial shelf

(60/45 metres above sea level)

More than 30 years
AVERAGE AGE OF VINES

40-45 hl/ha on average
PRODUCTION

SERVING TEMPERATURE
18°C

TOWN
San Lorenzo, Corona (Gorizia)

 20 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

