Grape variety:

Average vine age:
Training system:

Alcohol content:

SAUV' GN O N Vineyard management:

DOC F RI U I.I Harvest period:
ISONZO

VINTAGE AND HARVEST NOTES

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.

WINEMAKING

After gentle pressing, fermentation takes place in stainless-steel tanks at a controlled
temperature of 14-16°C. The wine ages in steel on the fine lees until February.

VINEYARD AREA
Cormodns

SOIL COMPOSITION
Clay-sandy soil with gravel.

TASTING NOTES

Straw yellow with green highlights. Fine and elegant on the nose, with notes of apricot,
tropical fruit and tomato leaf. The finish is rich and lingering.

FOOD PAIRING

Excellent with all types of fish, strongly flavoured herb risottos, shellfish salad
with fomatoes and chives, pasta with prawns, and fish soup. Serving
temperature: 10-12°C.

SINCE 1559

FRIULI ISONZO

DENONINAZIONE DI ORIGINE CONTROLLATA

SAUVIGNON
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