


CABERNET 
DOC FRIULI

VINEYARD AND 
PRODUCTION INFO

Varietal composition:
Cabernet
 
Denomination:
Friuli DOC

Area:
Cormòns site La Boatina
 
Age of the vineyard:
Planted in 2004

Soil  Composition:
Clayey-sandy with gravel

Training System:
Guyot and cane training

Management of the Vineyard:
Monitored cover cropping with 
row working

Harvest Period:
Grapes hand-picked the first ten 
days of October

VINIFICATION
The grapes are destemmed 
and fermentation on the grape 
skins occurs at a controlled 
temperature of 28/30 °C.

On termination of fermentation, 
about 15/20 days later, the wine 
is separated from the marc and 
assembled in stainless steel tanks 
where malolactic fermentation 
takes place.

After malolactic fermentation, the 
wine is racked and aged in tanks.

TASTING NOTES
Intense ruby red colour tending 
towards blue, it has a full and 
fragrant bouquet with a very 
intense herbaceous aroma. Its taste 
is dry, bodied, tannic and sapid.

FOOD PAIRING
Typically paired with broiled 
or grilled red meat. It is also 
excellent with game birds or 
aged cheese.



MERLOT
DOC FRIULI ISONZO

VINEYARD AND
PRODUCTION INFO

Varietal composition:
Merlot

Denomination:
DOC Friuli Isonzo

Area:
Cormòns site La Boatina 

Age of the vineyard:
Planted in 2004

Soil  Composition: 
Clayey-sandy with gravel

Training System:
Guyot 

Management of the Vineyard:
Monitored cover cropping with
row working

Harvest Period:
Grapes hand-picked the last ten 
days of September

VINIFICATION
The grapes are destemmed 
and fermentation on the grape 
skins occurs at a controlled 
temperature of 28/30 °C.
 
On termination of fermentation, 
about 15/20 days later, the wine 
is separated from the marc and  
assembled in stainless steel tanks 
where malolactic fermentation 
takes place.

TASTING NOTES
Intense ruby red colour, full 
and fragrant bouquet with a 
delicate fragrance of berries. 
It has a pleasant, dry, bodied, 
harmonious, and sapid taste. It is 
herbaceous and light both on the 
nose and on palate.

FOOD PAIRING
This wine is suitable for all kinds 
of white or red meat dishes, 
whether grilled, broiled, roasted 
or stewed.

 
 



FRIULANO
DOC FRIULI ISONZO

VINEYARD AND
PRODUCTION INFO

Varietal composition:
Friulano

Denomination:
DOC Friuli Isonzo

Vineyard location:
Capriva del Friuli

Soil Composition:
Clayey-sandy with gravel

Training Method:
Guyot

Elevation:
50 m a.s.l.

Age:
30 years

Harvest time:
hand picking/end of August

First vintage:
2004

WINE MAKING AND AGEING

Fermentation container:
stainless steel tanks with 
controlled temperature at 15 °C

Length of ageing:
6 months

Length of bottle ageing:
2 months

TASTING NOTES
Straw yellow with greenish 
highlights. The nose reveals 
layers of flowers and fruit with 
undertones of wisteria and 
rose. The soft, buttery palate 
is nicely complex with a fresh, 
savoury finish.

FOOD PAIRING
Ideal with steamed sea fish, 
delicate fish risottos, vegetable 
soups, spaghetti with red 
mullet, tagliatelle with saffron 
flatfish, turbot with potatoes, 
mixed bouillabaisse.



PINOT GRIGIO
DOC FRIULI ISONZO

VINEYARD AND 
PRODUCTION INFO

Varietal composition:
Pinot Grigio

Denomination:
DOC Friuli Isonzo

Area:
Cormòns site La Boatina
 
Age of the vineyard:
Planted in 2004

Soil  Composition:
Clayey-sandy with gravel

Training System:
Guyot and cane training

Management of the Vineyard:
Monitored cover cropping with
row working

Harvest Period:
Grapes hand-picked the third ten 
days of August

VINIFICATION
The grapes are soft-pressed to 
preserve the integrity of the 
skins and obtain a very gentle 
crushing of the same. Prior to 
fermentation, the must obtained 
is cold settled. Fermentation 
occurs at a controlled 
temperature of 18 °C.

After fermentation, the wine is 
racked and allowed to mature 
on fine lees until March so that 
extracted aromas are well-
emphasized and well-balanced 
with the wine structure.

TASTING NOTES
Distinctly marked bouquet. 
Reminiscent of acacia flowers. 
The taste is dry, gentle, full, 
pleasantly bitterish, with a 
notable hint of Artemisia.

FOOD PAIRING
Suitable for pairings with ham, 
fresh cheese, first courses with 
red sauces and white meat

 



RIBOLLA GIALLA
VENEZIA GIULIA IGT

VINEYARD AND 
PRODUCTION INFO

Varietal composition:
Ribolla Gialla

Denomination:
Venezia Giulia IGT

Area:
Cormòns site La Boatina
 
Age of the vineyard:
Planted in 2004

Soil Composition:
Clayey-sandy with gravel

Training System:
Guyot and cane training

Management of the Vineyard:
Monitored cover cropping with
row working

Harvest Period:
Grapes hand-picked the first ten 
days of September

VINIFICATION
The grapes are soft-pressed to 
preserve the integrity of the 
skins and obtain a very gentle 
crushing of the same. Prior to 
fermentation, the must obtained 
is cold settled. Fermentation 
occurs at a controlled 
temperature of 18 °C. 

After fermentation, the wine is 
racked and allowed to mature 
on fine lees until March so that 
extracted aromas are well-
emphasized and well-balanced 
with the wine structure.

TASTING NOTES
Faded straw-yellow colour 
tending towards greenish colour. 
Bone-dry, fresh, vinous, and rich 
in acidity

FOOD PAIRING
Cold starters with sweet and 
sour sauces, vegetables, delicate 
fish and fried fish, soups. 
Excellent as an aperitif.



SAUVIGNON
DOC FRIULI ISONZO

VINEYARD AND
PRODUCTION INFO

Varietal composition:
Sauvignon

Denomination:
DOC Friuli Isonzo

Area:
Cormòns site La Boatina
 
Age of the vineyard:
Planted in 2004

Soil Composition:
Clayey-sandy with gravel

Training System:
Guyot and cane training

Management of the Vineyard:
Monitored cover cropping with
row working

Harvest Period:
Grapes hand-picked the third ten 
days of August

VINIFICATION
The grapes are soft-pressed to 
preserve the integrity of the 
skins and obtain a very gentle 
crushing of the same.
Prior to fermentation, the 
must obtained is cold settled. 
Fermentation occurs at a 
controlled temperature of 18 °C.

After fermentation, the wine is 
racked and allowed to mature 
on fine lees until March so that 
extracted aromas are well-
emphasized and well-balanced 
with the wine structure.

TASTING NOTES
Straw-yellow colour with 
greenish highlights. Fine, elegant, 
noble. Fragrance reminiscent 
of apricot, tropical fruit, yellow 
pepper and tomato leaf. Rich 
and inviting flavour

FOOD PAIRING
Spicy first courses, soups and 
creams with herbs, eggs and 
asparagus, lake or lagoon fish, 
eel on the spit.



CHARDONNAY
DOC FRIULI ISONZO

VINEYARD AND
PRODUCTION INFO

Varietal composition:
Chardonnay

Denomination:
DOC Friuli Isonzo

Vineyard location:
Capriva del Friuli

Soil Composition:
Clayey-sandy with gravel

Training Method:
Guyot

Elevation:
50 m a.s.l.

Age:
25 years

Harvest time:
Hand picking/end of August

First vintage:
2004

WINE MAKING AND AGEING

Fermentation container:
Stainless steel tanks with 
controlled temperature at 16 °C

Length of ageing:
6 months

Length of bottle ageing:
2 months

TASTING NOTES
Bright straw yellow colour, 
accompanied by a well-defined, 
concentrated nose of apples, 
tropical fruit and vanilla. The 
soft,velvety palate is attractively 
fresh and tangy.

FOOD PAIRING
Ideal served with early vegetable 
risottos, delicate fish dishes, 
seafood and roasted or
sauced shellfish.




