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SOIL
Alluvial soils, rich in stones and gravel. 
Marl-sandstone in the hills, 
gravelly in the plains, resulting in 
mineral and well-balanced wines. 

VINIFICATION/FERMENTATION
The must is fermented separately from 
the skins by soft pressing, fermentation is 
activated by selected yeasts, average 8-10 
days at a temperature of 15° C - 17° C.

AGING
4 months in steel tanks

TECHNICAL ANALYSIS
Alcohol: 12,50 % vol . Contains sulphites

DESCRIPTION
A wine of great character and elegance, 
Sauvignon stands out for its intense and 
refined aromatic bouquet. On the nose, notes 
of exotic fruit, sage and green pepper emerge, 
enriched by a delicate touch of vanilla. In the 
mouth it is harmonious and savoury, with 
a long and enveloping persistence, which 
makes it a wine of great charm and versatility.

GASTRONOMIC PAIRING
It pairs well with vegetable dishes, 
preparations rich in aromatic herbs, pork. It 
pairs wonderfully with pasta with Genoese 
pesto and spicy dishes.

AWARDS
Some of the awards received:

CONCOURS MONDIAL DU SAUVIGNON
 2025 - PT.  86,79
 2021 -     SILVER MEDAL
 2020 -   GOLD MEDAL

DECANTER
 2024 -  BRONZE MEDAL

WINE ENTHUSIAST
 2025 - BEST BUY

PROSIT - ONAV ASTI
 2021 - PT.  87

Elegant and characterful, with notes of exotic fruit, 
sage, green pepper, and a hint of vanilla. 
Savoury, harmonious, and long-lasting.

DOC FRIULI

SAUVIGNON


