
PRODUCTION AREA

Friuli Isonzo DOC area 
VARIETAL

Young Pinot Nero
Hand-selected grapes

VINIFICATION

Fermentation on the skins with 
maceration of the berries

MATURATION 
In round oak barrels

BOTTLE REFINEMENT

3 months
COLOR • BOUQUET • FLAVOR 

Intense Cherry Red
Hazelnut and Walnut Shells

Mellow, Velvety, Slightly Bitter
COMPLIMENTARY FOODS

Delicate meat dishes such as duck,
partridge,roast pork;

pasta, barley and beans

Cormons

ISONZO PINOT NERO DOC
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