T(Oy UREALLE

FRIULANO

D.O.C. Friuli Colli Orientali

GRAPE VARIETY
100% Tocai Friulano
PRODUCTION AREA AND SOIL

‘:%y]l Eastern Friuli, Italy
Marl and Sandstone

HARVEST

At the right stage of ripeness

%. WINEMAKING
(]

White wine vinification

S~ COLOUR

Straw yellow with greenish hues

FRIULANO BOUQUET
C> Intense, fine and complex, distinctly mineral and with an

elegant aromatic note

TASTE

Soft and warm, with adequate acidity and sapidity; the

0

aftertaste accompanies a light bitter almond that identifies
the special character of the grape variety

&5 SERVING TEMPERATURE
8°-10°C
FOOD PAIRINGS
—
ﬁr\/q Excellent as an aperitif or with fresh cheese, cured ham,

soups and risottos
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