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VINTAGE    2025

REGION    Friuli Colli Orientali, Friuli, Italy 

TECHNICAL DATA   Alcohol 13%  
   APPEARANCE   Vivacious, bright straw yellow with distinct 
     greenish highlights. 
NOSE     Intense, persistent typical bouquet of this 
     variety. The nose is heralded by aromas of 
     great intensity and elegance with green 
     sensations of sage and tomato leaf, blending 
     with delicate notes of melon and pepper. 
PALATE    Freshness and aromas are mirrored on the 
     palate, enhancing a fresh and dry taste with 
     perfect balance. Intense and enveloping, it 
     finishes with a long-lasting persistence.    

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 wine for lobster, scampi, salmon and sea 
     fish in general. Also excellent with creamed 
     soups and risottos with aromatic herbs.

VARIETALS 100% Sauvignon

RATINGS


