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GRAPES VARIETIES: Trebbiano 20-40%, Garganega
20-40%, Tocai Friulano (Trebbianello) 5-30%,

Cortese (Bianca Fernanda), Malvasia, Riesling Italico,
Pinot Bianco and Chardonnay alone or combined 20-30%.
ALTITUDE: 150/200 m.

EXPOSURE: south.

SOIL NATURE: Moraine Hills.

CULTIVATION: pergola, spurred cordon, Guyot.
VINEYARDS’ AGEING: 15/25 years.

NR. OF STUMPS: per hectare 3000, 4000

HECTARE PRODUCTIVITY: 140 quintals.
HARVEST: beginning of September. Mid-October,
following the optimum ripening of grapes.
VINIFICATION: careful harvesting of the grapes.
Rasping. Short skin steeping at low temperature. Soft
pressing. Deep cleaning of musts. Fermentation at
controlled temperature and ageing on the fine lees in
tanks. All the grapes are vinified separately, with
different lengths of time and temperatures of steeping
and fermentation in order to maximize the features.
CHARACTERISTICS: straw-yellow, clear with green
glints, very fragrant aroma, slightly aromatic, full-
bodied, supple and delicate taste, slightly bitter.
PAIRING: excellent as an aperitif, it is particularly
suitable with light starters, pasta and rice dishes, fish
dishes and white meat.

SERVING TEMPERATURE: 8-10° C.

ALCOHOL CONTENT: 12% Vol.
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