T(@ UREALLE

FRANCONIA

I.GT. Venezia Giulia

GRAPE VARIETY
100% Franconia
PRODUCTION AREA AND SOIL

‘:ké?ll Eastern Friuli, Italy
Alluvial

HARVEST

At the right stage of ripeness

Red wine vinification, with maceration on the skins in steel

% WINEMAKING
o

tanks, where it refines until bottling

<‘<;j> COLOUR
N Ruby red
FRANCONIA S BOUQUET
Cz Vinous with a slight hint of undergrowth

TASTE
<

Soft and velvety

SERVING TEMPERATURE
14°-16°C

ﬁf q FOOD PAIRINGS

Good with boiled white and red meat
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