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RIB OLL A GIALL A
P r o t e c t e d  G e o G r a P h i c a l  i n d i c at i o n  V e n e z i a  G i u l i a

Var iety _ Rib ol la  Gia l la

Yie ld _ 60  h l /ha

Winema k ing _ Fer ment at ion  i s  car r ied  out  in  s t a in less  s tee l 
t anks  (18/20  °C)  The  wine  remains  on  t he 
f ine  l ees  for  7  mont hs  and  undergo es  weekly 
batonnage .  B ott l ing  and  f ur t her  age ing  in 
t he  b ott le

Ag ing  p otent ia l _ 3  -  5  years

S er v ing  temp er ature _ 11  °C

Fo o d p air ing _ Fish-bas ed  app et izers ,  ap er it i f s ,  past a  f i rs t 
cours e  d i shes .
Sug gested  di shes : 
Past a  wit h  f resh  tomato es ,  br us chett a . 
Past r y  p o ckets  wit h  leeks ,  sa lmon and 
Robiola  chees e .  C apres e  sa lad  wit h  oregano 
dress ing .  Whole  g rain  spag hett i  wit h  p ea 
p esto,  sun  dr ied  tomato es  and  St racc iate l la 
chees e .


