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ROSSO FRIULI COLLI ORIENTALI PUPILLO
Friuli-Venezia Giulia, Italy
Ronco del Gnemiz

Method & Production

The vines grow on clay and marl soils and are trained using single Guyot. Each variety is fully
destemmed before undergoing around three weeks of maceration and fermentation. Malolactic
fermentation takes place in barrel, 50% of which is new, followed by around 20 months of ageing in
the same barrels with occasional racking. Bottled without fining or filtration.

Code Label name Grape variety Vintage Alcohol Closure type Case size Organic Biodynamic Vegan Natural

Red Wine

RG5223 Rosso Friuli Colli Orientali Pupillo Merlot: 40%
Cabernet Franc:
40%
Refosco: 10%
Cabernet
Sauvignon: 10%

NV 14% Cork 6x0.75lt No No No No
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