Ribolla Gialla Colli Orientali del Friuli DOC

Producer
Winemaker
Estate Founded
Country

Region
Appellation
Grape Varietal
Soil Composition
Elevation

Fermentation Method

Aging

Alcohol Content

Tasting Notes

La Tunella

Luigino Zamparo

2000

Italy

Friuli-Venezia Giulia

Colli Orientali del Friuli DOC

100% Ribolla Gialla

Marl and sandstone
112 meters

Harvested at the right degree of ripeness, a
portion of the destemmed and crushed
grapes is gently pressed; the other portion is
first subjected to cryo- maceration at 4°C
for about 36 hours

The aging continues in stainless steel vats,
during which time also a lengthy series of
batonnage processes.

13%

An elegant and intense bouquet, floral, fruit
and fragrant, with great class and consistency.
The nose spans across notes of acacia, plum,
yellow peach and green apple.The palate is
intense and full with a supple body, echoing
the varietal character.
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