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VINE: 100% Pinot Nero 
PLACE OF GROWING: our own vineyards, DOC Colli Orientali del Friuli 
PRODUCTION AREA: Ha 1,5 on high hill 
 
HARVEST: The grapes have been picked up in the first days of 
September 2007, before the full maturation so that the alcohol 
content in this moment is not above 11,5°. After a careful choice of 
the best ones in the vineyards, they have been transported to the 
Estate and chilled in a particular fridge at 7-8°C. 
 
WINE-MAKING: The grapes are left on their skins for 12-18 hours at 
low temperature (10-12°C) and then softly pressed with a pneumatic 
press. The must was later static cleaned and fermented at 18-20°C; 
during this period we continually checked if further pourings or other 
operations were necessary. The wine was then filtrated and prepared 
for the re-fermentation; after the inoculation of selected yeasts and 
the addition of the right quantity of sugar it was bottled and closed 
with bidule and metal crown cap. It remained on the yeasts for at least 
24 months; when it was the right moment it started the remuage on 
pupitre for the complete cleaning of the bottle, by pushing out the 
precipitates formed with the ri-fermentation. After the degorgement 
the bottle is closed and left in the cellar for some months before 
selling. 
 
FEATURES: It has a pale red colour defined as we say in Italy, “onion 
skin”, typical of Pinot Noir. Precious aromatic fragrances of fruit such 
as cherry and blueberry at the nose, enriched in spicy notes and hay 
tones. Its refined perlage gently caresses the palate, creating a 
pleasant and catchy sensation. It presents again the aromatic profile 
sensed at the nose which gives further persistence and elegance. 
 
FOOD & WINE MATCHING: Starting from cold cuts or savoury cheeses 
and passing to delicate main courses, it finally perfectly matches with 
fish and meat grills. 
 
SERVICE TEMPERATURE: 8°C 
 

 
 
 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

Bicchiere Consigliato: 
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