RIBOLLA GIALLA
VENEZIA GIULIA IGT

VINEYARD & PRODUCTION INFO PRODUCER PROFILE
@ Vineyard size: 5 ha

Soil composition: mostly gravel
Training method: Guyot
Elevation: 174 ft a.s.l.
Vines/ha: 5,500 vines/ha
Exposure: North-South

Vines age: 10 years

Harvest time: mid September
First vintage: 2009
Production: 30,000 bottles

WINEMAKING & AGING | ¥
@ Varietal composition: 100% Ribolla Gialla V,T,COLTOR,M@WDAU”,

Fermentation
Container: stainless steel tanks
Lenght: 12 days
Temperature: 61 °F
Maceration
Technique: cold on the skins
Aging
Container: 50-100 hl stainless steel tanks
Length: 5 months sur lie
In bottle: 2 months

TECHNICAL DATA
E% Alcohol: 12.5%

FOOD PAIRINGS
X% Pairs well with hors d’oeuvres, delicate fish, oysters,
and other shellfish.

TASTING NOTE
@ Straw yellow with greenish nuances. ]\[-J S A

The nose is typical of this variety, dry with delicate -
citrus and floral notes reminiscent of acacia. EDAVIDE
On the palate, it is fresh and fruity, with flavors of N
pear, peach, and citrus, and a touch of minerality on 3 %k
the finish. ORR -
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