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Phone Number: 437.994.6523

E-mail: massimo@solocru.com

RIBOLLA GIALLA - D.O.C.

ITALIAN FINE WHITE WINE

Classification: D.O.C. Friuli Colli Orientali
Vineyard: Gigante

Production Area: Corno di Rosazzo - Friuli V.G. Region -
Italy

Grapes: Ribolla Gialla
Yield: 56 Q/Ha

Vinification: The hand selected bunches undergo a soft
destemming pressing of the bunches before fermentation.
The fermentation process takes places 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
Alcohol: 13% Vol

Dry Extract: 18.8 g/L
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
first courses of fish but can also make a good aperitif.

Serving Temperature: 10-12°C
Aging: 8 years.

Result: It is a balanced and complex wine that can be
tasted as aperitif.

Website: www.solocru.com




