Friulano
2018

A transcendent wine
handed down by
our forebears to
our children

varietal
friulano

13

50

years
average vineyard age

Sturm: organic wines.

%
alcohol

IN OUR NATIVE LOCAL TONGUE, WHEN AMONG
FRIENDS, WE CONTINUE TO SAY, EVEN TODAY,
“BEVÌNSI UN TAJ”. WHICH MEANS “LET’S HAVE
A TOT OR TWO” (A GLASS). THIS RITUAL HAS
BEEN REPEATED SINCE TIME IMMEMORIAL,
LONG BEFORE WINE BECAME FASHIONABLE
AND DEEPLY INTELLECTUAL. AT THAT TIME,
THE ENDS OF THE KNOWN WORLD AND THE
COLUMNS OF HERCULES THAT BOUNDED IT
WERE THE WOODEN BENCHES AROUND THE
HEARTH (FOGOLÀR). AT MOST, THE WALLS
OF THE HOUSE, OR THE MULBERRY TREE AT
THE BOTTOM OF THE VINEYARD. AND THE
GLASS THAT EVERYONE SHARED WAS TOCAI
FRIULANO: OR SIMPLY “IL FRIULANO.
THE SEASONS CAME AND WENT UNDER THE
SUN AND MOON AND CHILDREN BECAME
PARENTS. OUR VINEYARD IS NOW ORGANIC:
OUR RITUALS AND OUR GOOD SOIL WILL
BE HANDED DOWN DOWN THE GENERATIONS
AND PRESERVED. FOR A LONG, LONG TIME
TO COME.
SUSTAINABILITY: ORGANIC WINE
Our organic approach to the vineyard involves
compliance with a large number of rules and staying true
to a genuine philosophy which profoundly respects the
ecosystem and its cycles. And not just the life-cycles of
the vines but also the lunar cycles, on which we base
our yearly calendar in guiding our work in vineyard and
wine cellar. It is, in fact, the phases of the moon that
establish time and manner. And we actually pick all the
grapes separately. This process involves considerable
effort and follows the lunar calendar. But it yields superb
results by bringing back to us a healthy environment,
huge biodiversity, and the extraordinarily rich largesse
bestowed by all the plants, herbs, flowers and insects
that live in the vineyard and contribute naturally to the
sustainability and preservation of the ecosystem.
VARIETAL
Friulian

VINEYARD
Average vineyard age: 50 years
Vine system: Cappuccina ( double arched cane )
Harvesting period: end of September
Grape harvest: by hand
Area of Production: Cormòns (Gorizia)
WINEMAKING
The grapes are destemmed and subjected to active
fermentation with the “Ganymede” system.
This allows for a gentle and effective extraction of noble
substances, using the natural properties of the fermentation
gas that continues to circulate within the macerator.
Dynamic pellicular maceration takes place in an environment
completely saturated with carbon dioxide to ensure
protection from oxidation or bacterial proliferation.
Natural fermentation takes place at a temperature of 18°
C, with grape skins and must in contact for a week. At the
point when extraction starts to become critical, delestage
racking is carried out using static draining. The grape must
and skins are put in the press and again in steel vats to
continue fermentation on indigenous lees at a controlled
temperature, which is then followed by ageing on the lees
for about 6 months and after that bottling.
TASTING PROFILE
Flint on the nose. Then toasted almond and a hint of
incense that conveys us somewhere far off in time. Its colour
a straw-hued light yellow with greenish hints. Complex and
elegant, ours tastes of ripe pear and acacia flowers.
FOOD PAIRING
To be offered only to the best of friends. With our glass
of Friulano before us, we recount our tales. In its pellucid
gold one catches a glimpse of the outline of our hills at
Pradis, Russiz and Zegla. Friulano embraces only that
which is authentic. It loves San Daniele ham, which
melts in the mouth like a smile, and everything that our
land and tradition here offer us all year round whether it
be asparagus risotto cold cuts, local cheeses or locally
sourced white meats or a thick minestra soup made with
fresh, tasty vegetables.
SERVING TEMPERATURE: 12°C
ALCOHOL: 13% vol
TOTAL ACIDITY: 5,40 g/l
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