
PRODUCTION AREA

Colli Orientali del Friuli DOC 
VARIETAL

100% Pignolo
Hand-selected grapes

VINIFICATION

Red fermentation with skin maceration
GROWING TECHNIQUE

Guyot
BOTTLE REFINEMENT

6 months prior to its release
COLOR • BOUQUET • FLAVOR 

Ruby cherry red
Clean & fruity

Robust & strong with hints of
cherries and currants

COMPLIMENTARY FOODS

Pasta e Fagioli, fish soups, 
white meats

Cormons

COLLI ORIENTALI PIGNOLO DOC

34


