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VINTAGE    2025

REGION    Friuli Colli Orientali, Friuli, Italy 

TECHNICAL DATA   Alcohol 13%  
   APPEARANCE   Brilliant straw yellow with elegant green 
     highlights. 
NOSE     Delicately harmonious, floral with a fruity 
     bouquet, and a typical note of bitter
     almond, pear, wild flowers and acacia. 
PALATE    The palate is smooth, velvety, moderately 
     acid, dry and well structured. The incredibly 
     persistent finish is characterised by a 
     distinctive and unmistakable scent of bitter 
     almond, the uniqueness of the variety.   

AGEING    The maturation developes with a lengthy 
     series of bâtonnage carried out at intervals 
     to produce a well-rounded and full-bodied 
     wine, with a delicate bouquet.    

 

PAIRING    A great accompaniment for light starters, 
     cold cuts, dry pasta dishes, fishes and white 
     meats. Excellent with San Daniele ham.

VARIETALS 100% Friulano

RATINGS


