
PRODUCT GROUP Autochthonous wines

PROVENANCE Precenicco vineyards (Udine) 

SOIL TYPE Clayey

GRAPE VARIETY 100% Verduzzo

TRAINING SYSTEM Sylvoz 3700 vines per hectare

VINIFICATION 2-3 days temperature-controlled (18-20 °C) 

traditional maceration

MATURATION In stainless steel vats

ALCOHOL CONTENT 12% by vol.

TYPICAL CHARACTERISTICS It is a smooth and lively wine with a fine 

bouquet; it is slightly fruity and pleasantly aromatic

PAIRINGS Preferably enjoyed young, although it holds up well over 

time. Excellent with dried fruit, biscuits, and tarts

SERVING TEMPERATURE Serve at 14 °C

EAN CODE 8032869490069

TYPE OF PACKAGING Six-bottle carton

PACKAGING EAN CODE 8032869491738

VERDUZZO
Venezia Giulia i.g.t.
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