15 years
Ribolla Gialla

mostly Guyot
12%

clay-sandy soil with gravel

RI BO LLA GI ALLA controlled grass cover

with under-row cultivation

CHARMAT METHOD late summer

2024 - The vintage was marked by a rainy spring throughout the flowering period. From
mid-June, a sharp rise in temperature brought much warmer conditions and a complete
absence of rainfall until July, which was instead characterised by rain and severe
hailstorms.

The Ribolla Gialla grapes are gently pressed to preserve the integrity of the skins. Before
fermentation, the resulting must undergoes cold settling. Fermentation takes place at a
controlled temperature of 18°C. The wine is then racked and left to mature on the lees for
several months. Secondary fermentation takes place in a pressurised tank at low
temperature for approximately two months.

Cormons

Pale straw yellow with a fine, persistent perlage. The nose offers delicate notes of
hawthorn and white peach. The palate is fresh and delicate, with a pleasant aromatic
length.

Excellent as an aperitif and throughout the meal, especially with raw fish, fried fish,
pumpkin risotto and rich fresh cheeses such as buffalo mozzarella and sheep’s-milk
ricotta. Serving temperature: 8°C.




