Vigne Del Malina

REFOSCO DEL PENUNCOIL.O ROSSO
|.G.T. Venezia Giulia

The "Vigne del Malina" are born where two streams, the Malina and
the Ellero, certainly not by chance, have drawn a goblet shape. An
alluvial soil of unique characteristics and microclimate, ideal not
for large quantities but for great quality.

Wines are born on an estate of 150 hectares, of which vines
occupy only a limited part. Thus the vineyard, with a low ecological
impact, breathes and enjoys biodiversity and continuous manual
interven-tion by man, since we have excluded any herbicide.

PARKER WOLF

wine & spirits

COUNTRY
[taly

VARIETAL
100% Refosco dal Peduncolo

SOIL TYPE
Alluvial gravels ancient Malina stream
Medium mixture soil

VINEYARD

4,830 vines/ha

Guyot trained
Exposition North-South

HARVEST
Manual harvest

VINIFICATION
36 months aging wood barrels
36 months aging bottle

TASTING NOTES

Deep red flecked with purple, typical
of the varietal, sharing the same color
on the rim. Initially impinging, the
aromas opens up with oxygenation
yet remaining austere and well-bal-
anced. The palate full and rounded,
with good tannin structure reminds
us that are talking about an autoch-
thonous wine from Friuli, very much
appreciated for its firmness.
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