Ribolla Gialla
25 years

mostly Guyot
13%

controlled grass cover

RI BO LLA GIALLA with under-row cultivation
DOC COLLIO late summer

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 16-18°C.
The wine is then aged in steel on the fine lees until March.

Capriva del Friuli
Ponca, composed of marl and sandstone.

Bright straw-yellow colour. The nose offers notes of aromatic herbs, citrus fruit, yellow
flowers and ripe fruit. The palate has impressive depth, freshness and a long, flavourful
finish with lingering fruity nuances.

Pairs well with fish risottos, fresh cheeses, chicken and vegetable salads,
canapés and crostini. Serving femperature: 10-12°C.
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COLLIO

DENOMINAZIONE DI ORIGINE CONTROLLATA
RIBOLLA GIALLA




