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DAL PEDUNCOLO ROSSO

DOP Friuli Isonzo Refosco dal peduncolo rosso 2020

SNAANDU

Wine Profile

Denomination
Dop Friuli Isonzo

Residual sugar

Dry

Terroir

Dry and windy site on a stony gravel
plain with reddish clay rich in iron
oxide and aluminium.

Training system

Guyot

Pest control
Low environmental impact integrated
pest management

Harvest period
Late September

Vinification

The grapes are carefully destemmed
and lightly crushed. Fermentation
takes place in stainless steel tanks with
frequent pumping over a period of
about three weeks, to extract pigments
and aroma from the grape skins. Then
follows racking.

Ageing

The wine ages for eighteen months.
The bottled wine is %cft to rest in
thermo-conditioned rooms.
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Sensorial notes

Appearance
Ruby red with good intensity and
vibrant reflections; very clear.

Nose

Fragrant notes with scents ranging
from marasca cherry to small red and
black wild bush berries (strawberries,
blueberries, blackberries), resulting in
a pleasant and intense aroma.

Palate

Tasting reveals a good balance
between the various varietal
components of Refosco: the typical
fresh note (wine peculiarity) and the
tannic component, which is not
excessive, are correct. Aftertaste of red
fruits; good persistence.

Serving suggestions

Red meats pair well with this typical
Refosco. When cooking, choose
between meats that are not overly
grilled and stewed meats with a
moderate amount of their cooking
juices.
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To serve at 15°C.
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