planted in 1991
10-12° C

Guyot

13,5%

Ponca, consisting in
marl and sandstone

SAUVIGNON

DOC COLLIO

SINCE 1559

abh

(u J/(’%Cé(’f 12208

COLLIO

DENOMINAZIONE DI ORIGINE CONTROLLATA
SAUVIGNON

controlled grassing
with row processing
the end of August

2022 - A year marked by great drought with a very hot summer that resulted in late ripening
compared to previous years. Long and peculiar harvest, with a first start at the end of August and
a conclusion that lasted until the end of the next month with the red berry varieties.

Maceration on the skins at low femperature and in the absence of oxygen for a night.
Fermentation in stainless steel tanks at a controlled temperature of 14-16° C. It is refined in steel
until the end of March on the fine lees and then in the bottle.

Capriva del Friuli

Straw yellow colour with green shades.

The very strong, concenfrated nose offers fruity notes of peaches, grapefruit and citrus
accompanied by typical floral aromas.

The fresh, concentrated palate has a particularly full flavoured finish.

Perfect with shellfish, prawns and lobsters, strong-tasting herb risottos, turbot and salmon.

2023: 2020:

e 95 pt Doctor Wine e 90 pt Decanter WWA 2022
2022: e 96 pt Doctor Wine

e 89 pt James Suckling e Award Rosso The WineHunter

96 pt Doctor Wine
90 pt WinesCritic.com
92 pt The Wine Journal

90 pt Guida Veronelli

2019:

91 pt James Suckling

¢ 91 pt WineMag

e 98,1 pt Vinodabere - Guida ai
Migliori Sauvignon d'ltalia 2025

e 94 pt Vinoway Wine Selection
e 94 ptltaly’s Finest Wines

e 91 pt Guida Veronelli 2025
2021:

2017:

e 90 pt I Vini Di Veronelli
2016:

e 94 pt Doctor Wine
2015:

e 90 pt Wine Spectator
2014:

91 pt James Suckling

4 viti Vitae

96 pt Doctor Wine

93/100 Vinoway Wine Selection
90 pt Guida Veronelli 2024

90 pt WinesCritic.com

4 viti Vitae

2003:

3 Bicchieri Gambero Rosso

2002:

3 Bicchieri Gambero Rosso
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