T(Oy UREALLE

RIBOLLA GIALLA

D.O.C. Friuli Colli Orientali

GRAPE VARIETY
100% Ribolla Gialla
PRODUCTION AREA AND SOIL

‘:%yll Eastern Friuli, Italy
Marl and Sandstone

HARVEST

At the right stage of ripeness

%. WINEMAKING
(]

White wine vinification

S~ COLOUR

Pale straw yellow with greenish hues

RIBOLLA GIALLA B BOUQUET
C- Floral

TASTE
<

Dry and vibrant, with a marked acidity

J &5 SERVING TEMPERATURE
8°-10°C
FOOD PAIRINGS
=
Tf. \/q Excellent as an aperitif or with starters (especially oysters)
and fish dishes
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