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RIBOLLA GIALLA SPUMANTE

8% o Poion o Bo ®o s % g ., @ s
° o o % o o o © o ©.0 oo o0 o ® % ® ° %8 o © 7 2 Oy Ty o &
" 9 ° 8. o P o G o 96 9 = o v e o o ° o o
scelogi oy E & il ool ° by %6 48 g *®, 3 R 012 e o
. q © B o ) © 0.8 °a o [} 4 o & P
olsiigg s o ° %o e oY ) %g°0 03, 0 . - 5 o 8 o
0l 0o ¥ i Ta 0T o gay Botn o SeE N Cl Sy oo s N o i G e
00 0:0° seig el S, £ S o e ° ° o g @ Joary) o Lo%e 9 CLIAS g
o % R o 5 o ° 5 6o @ ° o 290.04. o e ot
5 LT = o - oo o 09 o o 23 el oG o SR @o &
o o % ] o .0 ¥ ain OGS o Jesigatg o ¢ o .o AP % @  datia: 9%
o & ° s ot o ° . of e o S Qo °
G P e L © ey e o, Yp © oo 8.0 2&0 o o 290, o o,gRl 5D e <
o §.° Cou ° G o SRS R L 3.0, AP & Gy & ° @
o % ®; o o0 @ £, L 9 9 N
B0 Yoo 4 ¢ ° @ Q o 9ol eo o o 9% 000 ® o ° 4 P Qi o o @ o 0 u:: il g
[T o © o ° o 0%, © .
v 3, " 0 °q ° o © @ ° o = e - o %9 o o ° Glg L e (ghg b o) o0 o” °p Hu- %
o ) ot 5 SN At 2 © G D 2 el e el ALAR h 900 Lo LE doeic
e o ©ge 0 @ Gl Z o o Sy S0 05, & o DL &G 30 % g :
o . &7 0% ° o ° 3 o .%o o ° ) o e = © ° oo 8 =K
° 9 L o5 b & ogils @ e o @ 29 65
o o7, 555 e o o - 5 3
o OO A nh o o - ° e 5
° o oo 0 > & & uwb . 0 “L ° g 0o @ g
a . S . o ° °
© ° o o . o > o o o
° trd o e o uo o @ ° o
3 ‘5 o, LR Y s & a o ° 2w
o q.70% c ° 9% s
o o . o °
o o2 5 o, o 69 o 5 o o
& to o o2 o o 5 © 5
& o, 6 . o o . o 2000
i o & U a0 "?‘*9 Q & 0 S e e ;o ofa o0
@ i o oo z - 8 o - %500 & 9 5
° e s 0 . s o 0 . sbv o %0 5
& - o, 5 ° % o B . L0 5 . X
o8 Q ° S © o ° : £ o od o 5 9 Ded Vias wio 9l0liePa e
° 0° o ° ° o ogd - 5 2. o
2 - il o o A % ° S A O GRACAR I CI 4 ot
° Crols © v e o, 2o o s oo 9% b S daa Yan ° S el S 5
s RN W AR o og © 4 o @ %0 © 2
- o L 2 o {2 o ° o © e o - o - &P o - 8.0 %
o . K3 ) e ° o ° X0 S30,d o 05 N T, o A ] 2
o "o = % o ol B0 o LA B Q2 O i ° 2o 8 oo o
> S, Oy OhG & S o o i ®% 4 o' o 9% s
o o o’ oo o o & S5 2 0 %e © o o o @ o %o
Sig ool o ° o o0 ' o o o % 3
» ° b & 4 2 " =2 N
E 5 Gl P o) s alia : 9 0%y it AN S o el e D
g a o © o ° LIRS - & ° % o G A S = S
£ L ¥ 7 @ 0 % o ° b4 ?a® o 00° N0 o ¢ % sy 2 :
- oo o b S o o ° s © 60 - 5 s ° 0 - o
on’ o o 0o %0 ‘
7 GO T o e O RSO0 90 040 o s 2 b20m e Ty o ap SRt
: o & o o G5 o 2 s 8 T cPog T« o ° S i
o P O GO o ©° Gl N o
° ° * 2 ¢ o0 oo ®
° og £ o & 3 o °o @ o2 ° o o 5ok
o g o ° o e 2 N o o 2. il
3 o < e 0o ., 5 A o &7
o o e . el 9 ° - bo °© o
o © oo, o g o o & °,
3 o . . o © 5
©8a o S, o o ~ L

RIBOLLA GIALLA SPUMANTE

GRAPE VARIETY Ribolla Gialla

D.0.C. Friuli

VINEYARD DENSITY 5000 vines /ha

ALTITUDE 100 m.a.s.l.

CULTIVATION METHOD Guyot

TYPE OF SOIL Permanent grassing

HARVEST By hand

VINIFICATION First fermentation with de-stemming crushing, soft pressing,
static decantation, controlled fermentation. Second fermentation: sealed
tank fermentation

AGING Tank fermentation for 4-6 months with daily batonnages

ALCOHOL 11.5%-12.5% by vol. depending on the vintage

SERVING TEMPERATURE 6 °C

CHARACTERISTICS AND PAIRINGS Wine of straw yellow colour with slight
greenish reflections, its floral scent is delicate and complex. The perlage

is fine and persistent. On the palate it is typically fresh, well structured and
with along aromatic persistence. Perfect for an aperitif, it goes well with

delicate fish dishes, and is always great for the whole meal

SPARKLING WINES

BRUT SPARKLING WINE
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