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Classification: Picolit DOCG Colli Orientali  
del Friuli.
Origin: estate vineyards in the municipality of Attimis.
Grapes: 100% Picolit.
Soil and vineyard: marly soil of Eocene origin. 
The vineyard is planted with 4.600 single Guyot-
trained vines per hectare.
Vinification: harvest is carried out in late October, 
but this small quantity of grapes become must only 
after attentive, skilled raisining lasting 6 weeks. 
Part of the must is fermented in new Allier barriques 
and the rest in stainless-steel vats at a controlled 
temperature. In late spring assemblage is effected 
and, after a long maturation in barrique, the wine  
is bottled. The ageing in the bottle allows  
to obtain a mature Picolit capable  
of giving intense emotions.
Appearance: gold yellow.
Nose: evolved and very elegant, with scents  
recalling acacia honey and raisins. 
Palate: delicate, rounded and appropriately sweet.
Alcoholic strength: 12% vol.
Ideal serving temperature: 12-13˚C.
Pairings: it is considered one of the finest sipping 
wines. Perfect also with dry biscuits.

Made exclusively from grapes 
of a native vine, Picolit.
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