MARTA 2022 (RIBOLLA GIALLA IGP VENEZIA GIULIA)

This wine is made in memory of aunt Marta, a key person in our Venica family! It’s a strong wine, not the
classic Ribolla gialla. The idea of this wine is to bring into the glass our terroir, from an authentic local grape
variety with a very long maceration on the skin to extract the essence of our fantastic land.

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

Operatore controllato n°0701066

GRAPE VARIETY:

Ribolla gialla

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: 7 years

Number of vines per hectare: 3500
Training method: modificated double guyot
Average yield: 50 quintals/hectare

Harvesting: by hand, end of September

WINEMAKING AND AGEING:

Grapes are destemmed and the macerated with skin contact for 50 days

during alcoholic and malolactic fermentations. Then all is pressed with the ancient wood press and the wine
stays on the lees for some months in steel vats with a weekly batonnage. Then the wine is aged in french oak
barrels for 18 months. The last stage is bottling and a period of rest of 6 months before the sell in the wine
shop.

TASTING PROFILE:

The color is a fantastic amber yellow. At the nose there are sensations of dried apple and dried fruits like
walnut and hazelnut and then some spicy flavours occurs. The acidity is gives to the wine a very good
freshness that’s perfectly balanced with the important structure from all the tannins. This wine has a very
long lasting in the mouth and it’s easy to drink because it’s not heavy.

FOOD PAIRING:

Fantastic meditation wine, it’s very good paired with some meats and aged cheeses. It’s perfect with a lot of
fatty dishes for the tannins part that clean the mouth by drinking it.

SERVING TEMPERATURE: 13-15°C / 55-59°F about
ALCOHOL: 12 % vol

SUGAR CONTENT: very low (< 2 g/Liter)

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



