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MASSIMO DAVANZO

Vineyard: Adriano Gigante
Production Area: Corno di Rosazzo – Friuli Venezia Giulia Region - Italy 
Grapes: Schioppettino
Yield: 75 Q/Ha  (3,000 bottles/year)
Vinification:
• In September only the best ripe bunches are harvested by hand. A selection 

of the grapes follow a drying process in the “fruttaio”, the remaining are 
destemmed and soft pressed

• The alcoholic fermentation occurs separately at 25°C in stainless steel tanks 
• The dried aged grapes wine ages at least 14 months in barrique while the 

other ages in tonneaux
• Adriano then creates the perfect blend of the two wines, and the bottled wine 

ages 6 more months in the cellar
Sugar: 1.3 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 hints of macerated flowers, blueberry, raspberry, 
wild berries jam. Standing in the glass it evolves every few minutes, revealing elegant 
notes of spices, vanilla and leather. 
Flavour: Tasting reveals a bodied wine that is perfectly balanced with a velvety 
tannin. It is a persistent and harmonic wine. The berries and the spices notes reflect 
its bouquet. It’s dry and medium warm, leaving the mouth clean and calling for the 
next sip. 
Serving Suggestion: Best paired with barbequed red meats and game.

Among the many vine-growers that have made the hills 
around Corno di Rosazzo famous, the name Adriano 
Gigante is undoubtedly at the top. He has managed his 
success by drawing on the attributes of his vineyards of 
Tocai Friulano grapes, Storico D.O.C., and pushing the 
quality of his wines to greater heights. His winery sets 
the standard in the Friuli Venezia Giulia region. Adriano 
is truly “gigantic” in his role as a wine artisan. 

Gigante’s Schioppettino vines are some of the oldest 
of the area, they grow in a special untouched soil on 
the hill, which Adriano fertilized with organic manure. 
These are the original hybrid vines of Pocalza (Ribolla 
Nera). No chemicals are used to help grow Adriano’s 
grapes because they are so old and strong that they 
thrive without any help. Despite coming from a very low 
yield, the grapes are so big and healthy that they seem 
to be exploding. The high acidity and sugar levels allow 
Adriano to dry a selection of the grapes, improving 
the grape’s natural sugar concentration and giving his 
Schioppettino wine particular and complex aromas. 

All this results in a unique Schioppettino wine, which 
perfectly reflects the old Friuli winemaking tradition, 
a symbol of the terroir of the North East of Italy. Every 
year Gambero Rosso awards this Schioppettino I.G.T. as 
the best of Italy.
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