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CLASSIFICATION D.O.C.
TYPE White
REGION Friuli Venezia Giulia (Collio)
PROVINCE Gorizia
GRAPE VARIETY Malvasia
TYPE OF FARMING Spurred cordon
HARVEST Manual, end of September.
VINIFICATION

Gentle pressing of the complete grape. Fermentation at controlled
temperature at 16-18° C.

MATURATION

The wine matures in stainless steel tanks at controlled
temperature. Removal of lees, 2 decanters, filtration and sterilized
bottling.

TASTING NOTES
MALVASIA
110 Light straw yellow colour with green hues. It has a sharp bouquet

AR NN and a slight aroma of exotic fruit and white pepper. On the palate
it is fresh, dry, balanced with a good body.

Excellent as aperitif, it goes well also with risotto, soups, fish.

SIZES AND SPECIAL PACKAGING

75 cl bottles.
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