CANTINA
PUIATTI

DENOMINATION
Friuli

GRAPE VARIETIES

100% sauvignon blanc

PRODUCTION ZONE

Romans d’Isonzo, locality Zuccole

solL

Alluvial soil with an underlying gravelly layer
covered by reddish clay rich in ferrous oxide
TRAINING SYSTEM

Double Guyot

DENSITY OF PLANTING

4700 vines per hectare

YIELD

75 quintals per hectare

AVERAGE AGE OF VINES

14 years

AGEING

In stainless steel tanks for four months
ALCOHOL

12,5%

57g/1

Brilliant color, fresh nose of tomato leaf, sage,
peach and apricot. Coherent palate, persistent,
with mouth-filling finish.
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