
ORGANOLEPTIC CHARACTERISTIC
Made from the native Friuli Venezia Giulia grape of the same name, 
it is a still wine best enjoyed young to fully appreciate its fragrance 
and dynamism, characteristics conferred by the stainless steel aging 
process.
It has a characteristic straw yellow color with greenish highlights.
The aroma is pleasantly floral and fruity, elegant, reminiscent of
green apple, yellow peach, lemon, and light mineral notes.
The flavor is dry, lively, fresh, and crisp, while the aftertaste is
slightly aromatic.

SERVING SUGGESTION
A wine for all meals and an ideal companion to fish, it is also 
excellent with vegetable-based first courses, thanks to its fresh and
pungent profile.
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TECHNICAL DATA

GRAPE Ribolla Gialla

FURTHER INFORMATION

ALCOHOL CONTENT

SERVING SUGGESTION 10 – 12°C

AVAILABLE SIZE

12.00 % vol

Bottle of 750 ml
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