RONCHI DI CIALLA

VERDUZZ0

A luminous gold-copper color with an
extraordinarily rich, elegant bouquet showing hints
of honey, acacia flowers and apricot. Tones of
candied apricot and almond paste come through

nicely and will evolve with time.

Color: White

Grapes: 100% Verduzzo Friulano
Soil: Eocenic marl

Altitude: 130-240 m

Age of Vines: 40 Years old
Yield: 50 HI/Ha

Vineyard Cru(s): Cernetigh
Farming practices: organic
Yeast: indigenous

Skin maceration: none
Malolactic fermentation: partial
Fermentation vessel: Stainless steel tanks

Aging: 12 Months in oak barrels, then 24
months in the bottle.

Production: 2,800 bottles per year
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