REFOSCO DAL FEDUNCOLO
ROSSO DOCTFRIULI

ANTONUTTI, RED WINE

APPELLATION
Friuli Grave - Frivli-Venezia Giulia, Italy

VARIETAL COMPOSITON

Refosco dal Peduncolo Rosso100%

ALCOHOL CONTENT

13% vol.
WINEMAKING

Soft crushing of the grapes. Fifteen days of maceration with
recurring pumping over. Racking and fermentation in stainless steel
tanks. Then for 8 months part of the wine is aged in French oak
tfonneaux, while the remaining in steel tanks. Bottle ageing.

TASTING NOTES

Dark ruby red color. Intense and fruity aromas of withered
flowers, ripe plum, and wild blackberry. Pleasantly tannic on
the palate, warm, well-balanced, mineral with spicy notes
and a long finish.

FOOD PAIRING

Ideal pairing with red meat, with mushrooms
lasagna, seasoned cured meats, marinate
game dishes. Serve at 16-18° C.
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