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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 IA  G I U L IA

Vineyard  locat ion _ Capr iva  de l  Fr iu l i ,  Mossa

Variety
_ Pinot  Noir ,  Re fosco

Soi l  type _ Grave l ly  l imestone  uplands  (60  m as l )

Average  age _ 15  years

Vine  training  system _ Guyot  5 ,600  plants /ha

Yie ld _ 50  h l /ha

Winemaking _ Fermentat ion  i s  car r ied  out  in  s ta in less  s tee l 
t anks  (18  °C) .  �e wine  remains  on  the  �ne 
lees  for  7  months  and undergoes  weekly 
batonnage .  Bott l ing  and fur ther  age ing 
in  the  bott le .

Aging  potent ia l _ 3  -  5  years

Ser v ing  temperature _ 8°C -  10°C

Food pair ing _ Fish  d ishes ,  c rustaceans  and seafood, 
r i sottos ,  sa lads  and pizza .
Suggested  di shes :
Creamy seafood  soup  and r i sot to  w ith  Jerusalem 
ar t ichoke .  P izza  topped  w ith  bufala  mozzarel la , 
f resh  cher r y  tomatoes  and  basi l .  S cal lops  au 
grat in  w ith  but ter  and  brandy.  Sic i l ian  s ty le  sea 
bream sandwich .
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