
Denomination:    Venezia Giulia
Source:     Zali breg
Soil:     Ponka (marne and limestone) 
Elevation:    50-220 mt. ca 
Grape varietes:    100% Ribolla Gialla
Average Yields:    7,5 t/ha. 

Vinification: Skin contact fermentation, Big Barrel
Ageing: Big barrel, bottle
Appearance: Pale amber 
Nose: Chamomile, lemon grass and green apple, notes of wet stone
Palate: Intense, dry and long with a savoury finish
Serving temperature: 9°C/48°

SERENDIPITÀ


