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2023 - A vintage marked by severe drought and a very hot summer, which delayed
ripening compared with previous years.

Fermentation takes place in stainless-steel tanks at a controlled tfemperature of 15°C. Part of
the must remains in contact with the skins for several days during fermentation to extract
greater aromatic complexity. The wine ages in steel on the fine lees until the end of March,
followed by bottle ageing.

Capriva del Fridli
Ponca, composed of marl and sandstone.

Straw yellow with greenish highlights. Structured, savoury and persistent on the palate. Ripe
white-fleshed fruit opens the tasting, followed by hinfs of aromatic herbs, wild flowers and
acacia blossom.

Pairs well with courgette risotto, scampi risotto, cured meats such as
Prosciutto di San Daniele, and aged cheeses. Serving temperature:
10-12°C.




