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MASSIMO DAVANZO

Vineyard: Adriano Gigante

Production Area: Corno di Rosazzo – Friuli Venezia Giulia Region - Italy 

Grapes: Refosco dal Peduncolo Rosso

Yield: 75 Q/Ha  (1,250 bottles/year)

Vinification:
• In September the best ripe bunches are harvested by hand and undergo a soft 

destemming and pressing, with a maceration on the skins lasting one week
• The alcoholic fermentation occurs in temperature controlled stainless steel tanks 

at 25°C for 20 days
• The obtained wine ages for 14 months in two different ways: 50% in oak barriques, 

and 50% in stainless steel tanks
• Later the enologist makes the blend from these wines before bottling, where it will 

age an additional six months

Sugar: 2.3 g//L

Dry Extract: 27.1 g/L

Alcohol: 13% Vol

Aging: 6+ years

Colour:  Ruby red with nuances of violet.

Bouquet: An intense wine, with floral hints of rose, violet, herbal and spices. Standing 
in the glass it is austere and the berries are really marked: its complex bouquet never 
loses its intensity.

Flavour: Tasting reveals a bodied wine that is perfectly balanced and quite tannic. It is 
persistent, and the berries are always perceptible. It is dry and medium warm, leaving 
the mouth clean and calling for the next sip. Its elegance is incomparable. 

Serving Suggestion: Best paired with red meats and game. Also savoured with “frico” 
(potato and cheese cake) and sausages.

The Refosco dal Peduncolo Rosso is a traditional vine, 
native to and unique to the Friuli Region. The first 
reference to these grapes is from the Romans in Aquileia 
in the 2nd Century B.C. The Romans started to grow the 
first vines, and created a wine called: “Pucinum,” that 
was served to Roman emperors. The Gigante Estate 
couldn’t pass up the opportunity to produce this grape. 

The owner Estate Adriano Gigante, decided to follow 
the natural rules for the winemaking: he reduced the 
human involvement to the basic operation, leaving 
the vine to grow bunches naturally. When the Refosco 
dal Peduncolo Rosso is ripe, its pedicel becomes red – 
signalling that it is ready for harvest. A careful selection 
of bunches are chosen for inclusion in the wine, only the 
best make the cut, resulting in 30% of the bunches being 
left out.

The meticulous selection in the vineyard, the low yield 
per hectare and the care in the winemaking process, 
come together to produce this unique wine. The Refosco 
dal Peduncolo Rosso grapes are typically difficult to 
vinificate, due to their delicate structure: they are usually 
low in sugar and rich in tannins, but the Gigante’s grapes 
are perfectly balanced. 

To maintain the features of this grape’s bouquet, a 
special aging process is used.  The wine is split with 
50% of the blend in oak barriques and the remaining 
50% in stainless steel tanks for 14 months. This operation 
creates the perfect blend, that reflects the Friuli’s terroir.
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MASSIMO DAVANZO

ORGANIC WHITE WINE

Vineyard: Azienda Agricola Dissegna

Production Area: Annone Veneto - Veneto Region - Italy

Grapes: Chardonnay  

Yield: 100 Q/Ha (2,000 bottles/year)

Vinification:
• The fermentation process is started at a controlled temperature of 17°C
• The wine is immediately separated from the skins to prevent polyphenolic oxidation
• This wine is matured for 4 months in stainless steel tanks and then aged in bottle 

for 1 month

Sugar: 2.70 g/L

Dry Extract: 25.6 g/L

Alcohol: 12.5% Vol

Aging: 2 years

Colour:  Pale yellow with hints of green.

Bouquet: Delicate with scents of white fruits and crusty bread.

Flavour: Long persistence on the flavour, with a soft and structured body. A harmonious 
and balanced wine.

Serving Suggestion: Best served with white meat, grilled meat, vegetables, and pasta.

This Chardonnay wine combines good flavour with 
the added benefit of being healthy. Its flavours and 
bouquet are perfect for the best wine connoisseurs. 
The vines which grow its grapes are French in origin 
and were imported to eastern Veneto centuries ago. 
For years winemakers in the Veneto Region have been 
making Chardonnay using ancient methods, and thus 
have produced some of the best organic wines on the 
market.

It is a wine that should be drunk young, since its 
organoleptic characteristics already make it a wine 
ready for bottling.

CHARDONNAY 
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