ELIO BIANCO 2023 (IGP VENEZIA GIULIA BIANCO)

This wine is an important simbol for our production because it was the favourite wine of ELIO and also
because it’s obtained only from Tocai friulano, an autochthonous grape variety of our region, ambassador of
our territory.

ORGANIC WINE
Organismo di controllo autorizzato dal MIPAAFT: IT BIO 021 AGRICOLTURA ITALIA

Operatore controllato n°0701066

GRAPE VARIETY

Tocai friulano

VINEYARD

The key word is ORGANIC AGRICULTURE. For us it means respect
for the environment and cherishing the work of our employees.

Average vineyard age: 42 years
Average yield: 60 quintals/hectare

Harvesting: by hand, from start to mid of September

WINEMAKING AND AGEING:

Grapes are destemmed carefully and macerated at 10°C for 48
hours. Then all is pressed softly with the ancient wood press. The
must is settled for 48 hours and then it’s fermented at a controlled
temperature of 18-20°C. After the fermentation it’s aged on the
integral lees, with a weekly batonnage, for 10 months in stainless
steel vats. The last stage is bottling.

TASTING PROFILE:

The color is a magnificent straw and golden yellow. The nose is very interesting with a bouquet of flowers,
mixed with dried fruits and a spicy aroma in the end like laurel and chamomile. At the palate it’s balanced
with a long lasting with an after taste of bitter almonds.

FOOD PAIRING:

Pleasant at any time of day, at the table it’s better with white meats, egg dishes, risottos with herbs, fish and
seafood. It’s also very good with shellfish and soups.

SERVING TEMPERATURE: 12°C / 54°F about
ALCOHOL: 13 % vol
SUGAR CONTENT: very low (< 2 g/Liter)

BOTTLE: 0,75 liters (box of 6 bottles)



