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MASSIMO DAVANZO

ITALIAN FINE WHITE WINE

Vineyard: Adriano Gigante

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

Grapes: Ribolla Gialla   

Yield: 56 Q/Ha  (1100 bottles/year)

Vinification:
• The hand selected grapes undergo a soft destemming pressing of the bunches 

before fermentation
• The fermentation process takes place in stainless steel tanks at a controlled 

temperature for twenty days
• The maturation occurs over a further eight months in stainless steel tanks before 

being bottled – where it will spend an additional eight months aging

Sugar: 0.3 g//L

Dry Extract: 18.8 g/L

Alcohol: 13% Vol

Aging: 8 years

Colour: Straw yellow

Bouquet: Elegant, intense, complex, with hints of white flowers and ripe fruits.

Flavour: Complex, full bodied, enveloping, persistent. 

Serving Suggestion: Best harmonised with appetizers or fish at the start of a meal, 
and can also make a good aperitif.

The Ribolla Gialla is the one of the grapes that best 
describes the Friuli Venezia Giulia Region’s terroir. 
It had been present with the Friuli’s population since 
the 14th Century.  It can be recognized in old paintings, 
read about it in old books book, hear about it in old 
speeches, and seen in theaters. It is already a part of 
the story, and since the year 1770 it had been beside 
the Picolit wine representing this wonderful terroir 
around the world.

Adriano Gigante knows these grapes very well, and he 
started to grow them in 1997 on Rocca Bernarda Hill. 
Compared to other vineyards that belong to the Gigante 
family, these vines are quite young, but they already 
give their best. The hills surrounding Corno di Rossazzo 
are the only place that the Ribolla Gialla grapes grown. 
The medium textured marly soil of Rocca Bernarda hill 
is probably the best in the world. 

The careful selection of the bunches in the vineyard 
guarantees that only the best bunches are used in the 
vinification process; resulting in a low yield per hectare. 
The Ribolla Gialla vinification is given special care 
throughout the entirety of the process. 
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MASSIMO DAVANZO

ORGANIC WHITE WINE

Vineyard: The Vinum Estates

Production Area: Nocciano – Abruzzo Region - Italy

Grapes: Cococciola

Yield: 85 Q/Ha (7,000 bottles/year)

Vinification:
• The grapes are late harvested by hand at the end of September with only the best 

grapes selected for vinification
• Maceration on the skins takes place for 10 hours at low temperature
• Slow alcoholic fermentation on the skins occurs over 20 days at 15°C, then the wine 

is decanted in stainless steel tanks at low temperature for 12 hours
• Aging occurs for six months in stainless steel tanks at 14°C
• After bottling, the wine ages an additional three months in the cellar

Sugar: 0.5 g/L

Dry Extract: 20.5 g/L

Alcohol: 12.5% Vol

Aging: 5 years

Colour:  Pale yellow with greenish hints

Bouquet: Generous flower scents of peach flower, acacia and hawthorn. A fine nose 
sensation and a quite complex bouquet.

Flavour: Fresh white fruits and fresh herbs characterize the tasting. The freshness 
and the minerality complete the aroma, giving a lingering sensation in the palate. It is 
perfectly balanced and harmonic.

Serving Suggestion: Grilled fish, cured fish, chicken, turkey.

The Vinum Cococciola Abruzzo D.O.P. is a white organic 
fine wine, and the Vinum winery is one of few producers 
of this wine in the world.

The Cococciola is an ancient grape that grows only 
in the Abruzzo region in a 450 Ha area that is really 
difficult to cultivate. The The Vinum Cococciola vine’s 
yield is very low, and it guarantees high quality grapes. 
Roberto uses a limited quantity of green copper to 
protect his vines, and follows strict adherence to the 
rules for organic production. These grapes have a high 
acidity, even if they are harvested in late September. 

The Vinum fermentation and maturation processes 
occur at low temperature, in order to preserve and 
adapt the freshness features of the grape. The long 
maceration at low temperature on the skins slowly 
extracts the flavours from the Cococciola grapes. The 
final result is a unique white wine, sapid and fragrant, 
which can be easily paired with a variety of meals.
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